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When in need of an Oil Stove, 


eall and see our 
RED STAR OIL STOVES 


Local Agent: 
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FIRST BAPTIST CHURCH, 


COR. BROADWAY AND CRYSTAL, AVE. 
WEST DERRY, N. H. 


Oro'anized Ottober 10, 1950. 


Ce ae 


SUNDAY SERVICES—Preaching at 11 o’clock, A. M., Sunday 
School 12.15 P. M., Prayer, Praise and Social Meeting at 
6.30. 

WEEK DAY SERVICES—Prayer Meeting on Tuesday evening 
at 7.30, Covenant Meeting on ‘Tuesday evening preceed- 
ing the first Sundays in Jan., Mareh, May, July September 
and November. Ordinance of the Lord’s Supper on the 

days above mentioned, Meetings of Ladies Aid So- 
ciety on each alternate Wednesday afternoon. 


“Come thou with us and we will do thee gvod.” 
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Fourteen yearsago, viz: In the autumn of 1880, the Baptist 


Church of Derry was organized with just fourteen constituent 
members, including the pastor, Rev. A. S. Stowell and his wife, 
Until the great fire of 1882, they worshiped in a hall, afterwards 
in a school house, and then in a building erected for temporary 
use by three or four brethren. In the spring of 1884 the beauti- 
ful edifice shown in the picture was completed and duly dedicated. 
The career of the church has been exceptionally prosperous, in- 
creasing from fourteen to more than one hundred in membership. 
Its influence in the community has been strongly felt in favor of 
“What things are of good report,” and on questions of morality, of 
temperance, or sobriety it has always been outspoken. Perhaps 
no more liberal and generous body of men can be found in pro- 
portion to their means. They have been particularly fortunate 
in pastors, of whom they have had two, Rev. A. S. Stowell, now 
of Montville, Conn., who was pastor for nine years, and Rev. 


J. H. Nichols, who is now entering on his sixth year. The State ; 
has no better ministers, earnest, brave, faithful to the word of God Nia 
a and the welfare of men. 


Like many another progressive organization, the Ladies’ 

Society is the right hand of. this church and keeps its 

4 finances above low water mark and aids in all its benevo- 
A lences. This..society has recently been engaged in the publica- 
tion of a work of art of great merit, a triumph of culinary skill 
and ingenuity, and the volume is herewith presented under the 
title of The Houskeeper’s Friend. 

Firmly convineed that the passage in the Bible which com- 
mands “Eat ye that which is good,” has a physical as well as a 
spiritual significance, they deem that “That which enters into the 
man” shall be both digestable and palatable so that witha sound 
body, all may be able tolabor effectually in the service of God 
and man. > 

Test with all care the recipes in this little volume and see if 
there has not been progress in the line of food prepares as well 
as in other directions of human advancement. ae 

Commending this book and the cause we have in mind toa 
generous and progressive public. We remain, | | 

Yours truly, GT 
Baptist Lapres’ Arp Society OF West DERRY. 


i PLAIN ROLLS 
ms ) BETTY BURRELL 
| 1 cup scalded milk 
1 cup water 
ae 1 yeast cake dissolved in luke warm water 

1 heaping teaspoon salt 

4 cups flour 

Let dough rise 4 hours. Shape into rolls and let 
tise 1 hour. Bake in hot oven 15 minutes. 


COFFEE MOUSSE 
MRS. ELLAN CAMPBELL 


I cup sugar 

1 jar of cream * 

1 cup coffee or any fruit yess 

White of 1 egg | 

Freeze two hours with salt and ice. Unpack, 
stir well, then repack and freeze two more hours, — : 


* VELVET LUNCH CAKE Rae epee 
MRS. ALICE McGREAGOR a 


Wht 


I cup sugar 


‘rea cup butter age 
I cup sour milk | | a vie a 
1 teaspoon baking iegirdter | sect le 


1 cooking spoon molasses 
1 teaspoon cinnamon — hayed 
1-2 teaspoon each clove and nutmeg Eh. i 
2 cups flour eel 
Cook slow 


DATE CAKE 


ies Cream 1 cup su vi | 
- yolks of 2 eggs then the wilies 2 cups flour, he: 
teaspoon baking powder. Beat until smoc 
63. cup milk. Have ready 1 pound da ‘ 
bs i and boat flour. ae 
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CALL FOR DEMON STR ATION 


*. 


ee eee Garage 
Derry, N. 7 & No. 4 Birch St. 
— Tel. 316-2 
NR 
v | oe a ds 
, Compliments of —_ 

eae le Phil Cote 

‘ ere Barber | eee ° 
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UR RECIPE FOR 8 


= Suit that fits to perfection +o as 
Cut from cloth that will serve well 
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Es : an vs And tailored to keep its shape es 
ie 2 ge Suits of this kind you will find here aiid at, very fF 
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VERMONT RAISIN CAKE 
Grace Bonp Carssp. 

1 cup brown sugar 
1 cup sour milk 
Mis 11% cups sifted flour * 

‘guile et . 1 egg: 

ge ais 1 teaspoon of soda 

" a 1 teaspoon of cassia 

) ly teaspoon of cocoa | 

5 tablespoons of melted butter. 


$s 


raisins. 


ree - Mix well and last of all add Y% cup of chopped seeded 


f _ SPONGE CAKE ~ 


| : | - Turopora Surron. 


* = 


fo e 4eggs | ‘ 
: 1 cup sugar 
L 1 cup flour 4 
1 tablespoon vinegar. es : 
Beat the whites very = 
and into the beaten yolk et 
: the beaten whites add sl 3 
‘i then add the beaten yolks and beat again add 1 cup sifted ati 
we flour and beat again. Bake ina deep pan that has been 
| greased. Bake in moderate oven. Rae se ik 


aie ORANGE CAKE. ‘i “a 
wc >. Iva B. HOULINGSHEAD, ~ ae. et 
Rei > : 


3 eggs, (saving white of 1 for frosting) beat: thorough 
ly. Add 1 cup sugar and beat again. Iheaping cup 
flour and 114 teaspoons baking powder, pinch of Balt, cick ey 

_ sifted at least twice with flour, Add these to beaten eggs 
and sugar and beat. L Stly, add juice of one orange ¢ 

_ Water enough to make 144 cup and beat and beat 
GASES Me 4 Sing en ee + er ae 


2@ . Compliments of 


Pe) J. J. E. Sutton 
First Barber 


to Locate in Derry 


Arthur Burrell 


LADIES’ AND GENTS’ CUSTOM TAILOR 
- Suits Made to Order 
Cleaning, Dyeing, Pressing, Repairing 
30 W. Broadway Derry, N. H. 


F. L. George Co. 


———— ll TO ee 


LADIES’ FURNISHINGS, DRY GOODS 


: Boots, Shoes and Rubbers 

Shoe Repairing be Opposite Post Office 
| = 

“7 A clean and inviting sanitary shop. Three bar- 

4 ee ‘3 : bers in attendance. 


BX. (Mair Cutting and Shaving--Children’s Hair Cutting 
_ Ladies’ Bobbing any style, also Shampooing — 

| and Massaging 

oaths: of line of Toilet Waters and Hair Tonics 


Yours for courteous service 
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| | int FRUIT CAKE 
| Iba M. Morty. = 
| Butterless—Milkless—Regless | i 


2 cups brown sugar | __ ‘ 
nip 2-3 cup (mazola oil) shortening 
/ | 2 cups water 
2 cups raisins 
: 2 cups currants 
| % |b. citron 
| % lb. lemon and orange peel 

| : 1 teaspoon salt 

, 1 teaspoon cloves 
‘ i. 2 teaspoons cinnamon 
1 teaspoon nutmeg | | 
2 teaspoons baking soda | ; 
1 teaspoon baking powder 
5 cups flour 
3 tablespoons warm water. 


lh 


Put shertening into saucepan, add sugar, water, salt, 
spices and fruit, boil for five minutes. Cool; when cold 
add flour and baking powder sifted together several times. 
Dissolve soda in warm water, add to above mixture and 
stir all together. Pour in well greased tin and wake for 
1 hour 30 minutes in slow oven. ive 
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DATE RICE PUDDING 


Grace T. Sarvn, acl , 


'% cup rice, soaked over night Saat: 

'% Ib. dates cut fine | Ly 

4 cup sugar 

1 quart milk. ! beatings = 
d _ Bake slowly 2 hours. Serve with whipped cream. 


INDIAN MEAL PUDDING 
ee ae Hazen Hopkins, 3 


Scald 1 pint sweet milk, and turn over 7 leve 

spoons corn meal stirring this until smooth, th 

ce cup of molagses, 1 egg, 1 teaspoon salt, and das 
mon, 1 pint of cold milk, 1-3 cup of Sugar. Ba 
from 1 to 2 hours. Serve with cream or hard s 
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2 Auto Electric Service 


j Special attention given to repairs of Starters and 
Generators. All makes of Batteries 


Repaired and Serviced 


WILLARD SALES AND SERVICE 
Tel. 292-2 R. S. Moore, Prop. 


eee. eee 
Lichtenstein’s 


LADIES’ APPAREL SHOP 


8 Hast Broadway Tel. 177 


et fatal OE i ee 


& Compliments of 

Dennis Casey 

— UP-TO-DATE BARBER 

| Broadway | 

$ ; I OO ee 
Be i H. E. Bidwell 


Up-to-Date 
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CORNSTARCH PUDDING WITH CHOCOLATE 
. MERINGUE : 


CHRISTINE F'EINAUER. 


1 quart milk SME | k 
34 cup sugar . 

14 teaspoon salt 

3 tablespoons cornstarch 

yolks of 3 eggs 

1 teaspoon vanilla. 


Scald milk with sugar and salt. Add cornstarch 
and yolks of eggs, beaten. Cook until it thickens. Add 
flavoring. Make meringue of egg whites, 14 cup sugar, 
8 tablespoons cocoa. Spread over white part and brown 
in oven. 


OLD FASHIONED HERMITS : i 
Eva C. Surron. 


144 cups brown sugar 

14 cup molasses 

1% cup sour milk pen geo ga 

1 teaspoon soda th Cpe “e 

Y% cup shortening of: | ae 

2 well beaten eggs | ae : 

83 cups flour Tam ga 

1 cup chopped raisins 4 - 

2 teaspoons cinnamon 3 ; | 

¥% teaspoon nutmeg 4 

1 teaspoon cloves : 

Flour the raisins. Drop from spoon fur apart and 
bake in moderate oven. 


MOCK INDIAN PUDDING 


Auice A. FisHer. 


2 slices of bread buttered well 

1 egg 

1% cup sugar 

14 cup molasses 

pinch of salt 

11% pints of milk 

14 cup raisins. ce 
Bake two hours. Serve with whipped cream. 
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Next time you cook SEA FOOD try ours 
Brought direct 


There’s a difference 


Stevens’ Derry Fish Market 
Railroad Ave. 3 Tel. 326-4. 


Marcotte’s Market 
GROCERIES, FRESH AND SALT MEATS 
Sausage a Specialty 


Phone 210 Cor. Central and South Ave. 


cal PRINTING THAT SATISFIES 
: Quality and Service 


RECORD PRESS 


Derry, New Hampshire 


CEMENTS TOPS ON CHIMNEYS 
and will Sweep Your Chimney Clean 


Frankie Farmer 


hes: 9 Central Street Derry, N. H. 


a yet FRUIT CAKE 
* Mrs. MarGaret Sina. 


1 cup butter : | 
1 cup sugar . 4 
1 cup molasses 
3 cups flour 

Re 1 cup coffee 

ia 4 eggs 

1 lb. currants 

1 Ib. raisins 

1 cup of fine sliced orange, lemon and citron peels 

1 tablespoon vinegar | 

lg teaspoon of each cloves, cinnamon, nutmeg 

1 teaspoon soda 

1 cup figs cut small 

144 cup broken walnut meats 


This makes two medium-sized loaves and keep beauti- 
fully. Z 


LEMON SPONGE PIE 


Mrs. Marion Tupper. 


1 cup sugar 

2 egg Volks 

2 tablespoons flour , 
rind and juice of 1 lemon Pee 
1 cup milk ; 
piece of butter 

little salt 

Beat whites stiff and add last. 


ORANGE-PINEAPPLE CAKE FILLING 


ae ARLINE T. SmitH. 


34 cup orange juice 

£ tablespoons confectioners’ sugar caine 
2 dessertspoons corn starch dissolved in 4 cup mi 

2 egg yolks. - fare 
pare Cook until it thickens, cool, then stir Os 
i a beaten whites of 2 eggs. Spread between 
: cake. ae 


34 cup grated pineapple 


sf 
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Anderson & George 


Groceries and 


Provisions Se 


Free Delivery Tel. 69 
Headquarters for Kitchen and Cooking 
Utensils at 


Bartlett’s 5 and10c and Dept. Store 
| Odd Fellows Block 


~The Spinning Wheel, 


ART ANI D NEEDLECRAPT SHOPPE 


Sind oe Cards fo ore all oe 
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SALAD DRESSING WITHOUT OIL 
Mrs. GaGnon, | 
Break into a bow] 3 eggs, add 1- tablespoon sugar, 
1 teaspoon dry mustard and 1 teaspoon galt. Beat with 
an egg-beater three minutes, then add Ya cup of cider 
Vinegar. Beat again and add 1 cup miik. Boil in a 
double boiler until] of the consistency of cream. Remove 
from the fire and add butter size of an egg and a dash of 
red pepper. One-half pint of sweet cream (whipped) im- 
proves this dressing. 
SALAD DRESSING ea 
ANNE M. Coxsvantin«. eo ay 
ot ia \% tablespoon of dry mustard 7 { 
2-3 cup of sugar | 2s 
| 1 heaping tablespoon of flour iid ; 
pinch of salt and pepper ae 5 
mix dry and then add | oe 
2-3 cup of milk eae eer i a 
1 egg (beaten light) ayaa: 4 
2-3 cup of vinegar 
and small piece of butter, sf, 
When cold add 14 jar of whipped cream. Cook in a S 
double boiler, © 
FICKLED GREEN TOMATOES 
Mrs. Cras, W. FRASIER. 
Take 11% pockg teen tomatoes, and 6 onions Sliced 
fine, put a cup of sale over this and let it stand all night, 
in the morning strain off and add 1 qt. of vinegar 
: about 20 minutes. and f 


Vinegar, and 21, Ibs, sugar and 14 lb. whole 

~ tablespoonsful ground allspice, el 

and mustard, and Ina tablespoon of 
all ina kettle and poi] 15 minutes. 
- loves in a bag, so it can be tak 
Seem ed 


SF% Sa ae 
rater” ag PE) shad a P 
Oy a Paar tae al 
. _ ee “ eves re a ‘ st z 
beg 4 aa: re ve ad 
¥ . 
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Aya + tes os a Mi ie | . eye wa ere et a ye 1 ial 
inate ae oy es OO ey: te ae dp 


oc" aes 


Dick Warren 
Just the same 
Compliments of 
21 West Broadway 


pies Compliments of 


Pontaut & Kelley 


Ed al 
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# ie SPICE CAKE ro, 
» * - Pt 
) Mrs. E. Watxrr, | ae 
4 1 cup sugar — me 
; Vy cup shortening es 
Small teaspoon capsia i 
; 1 teaspoon allspice : i 
* Vm teaspoon cloves 
Y% teaspoon nutm 
1 teaspoon soda 
1 cup raising 
: 1 cup sour milk 
if 2 cups flour ? | 
Add citron and orange peel if you wi8h. 
. R.I.CLAM CAKES @ | i ; 
aS Mrs. F. L. Hopxins. | 
2 eggs . a ‘a 
2 cup ground clams ers . P 
1 cup sweet milk . negra ee oa a 
2 teaspoons baking powder } rol 4 
1 pint of flour 4 a 
_ 1% teaspoon salt. t " a 3 
Drop batter from mixing spoon into hot fat and fry i 
Pe ssc as doughnuts. . : ; f 4 
4 | POTATO SALAD . ‘a 
ee ¢ “Mrs. Marton Botsverr, es 
3 Be 
ay i Take as many cooke dpotatoes as needed: 4 ay: 
Pi as 2 onions oo ‘b 
i a 2 hard-boiled eggs _ Be, G 
7 Chop very fine and mix. ~ | ara ;" 


> Mera Fl “ - | 
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Derry National Bank | 


a 


e * 


er F. J. SHEPARD, Pres. 


+ B. BARTLETT, Cashier 


1828 “ 1927. -  e 
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The oldest business institution in town 


Order Your Radio Set Now a 


Call us up and we will be very pleased todemon- © | 
strate to you an Atw one Set. 


The most complete line of Radios in Derry 


The Battery Shop , coe 
Tel. 358-2 7 Franklin St. Tel. 3583 


“ ’ - * ; 
Compliments of oF Be. 3 6 
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H. A. SPAULDING, Prop. — 


The Rexall Store | 


: . Agency Whitman’s Chocolates 
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‘ Dry Goods, Ladies’ F urnishings 


Millinery and Ready: 


to-Wear 


_ VALUE—QUALITY_—sERYVICE 
gee CM oar 
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’ nin thea 2 
apne BUTTERSCOTCH PIE 
: _ Mrs. G. A. ROLLINS. 
a: 1 baked pie shell 
a 2 eggs separated | 7 
or 114 cups brown sugar eae 
a 1 teaspoon salt | a 
eS 2 cups milk 
Sei, 4 tablespoonsful flour 
meen 2 tablespoonsful butter 
a 4 teaspoonful vanilla 
ae 2 egg whites ~ | 
» tablespoonsful powdered sugar. 


r, and salt. Add beaten egg yolks and aos 


Mix sugar, flou } 

mh milk, cook in double boiler, stirring until thickened. Then dada 

ee cook 10 minutes, add vanilla, pour into shell, add pow- . a 
. » whites, spread on pie. Return to ek 


ac 7; dered enmgey tO stiff ege 
ish slow oven to brown. 


*: MOCK ANGEL CARE... IS Se 


Mrs. Epna FEINAUER. 


d 


1 cup sugar 

1 cup flour ss eae | €i 

3 teaspoons baking powder ee 
Sao aie 


14 teaspoon salt. 
Sift together four times. Fleat one cup milk to boil: ge a 

Px, ~ ing point pour over flour and sugar little at a time, beat) 

press swell, then put in the whites of two eggs Dearen Stl 


Flavor with: vanilla. 


ah ed 


SWEET CAKE _ 


Mrs. GEDNEY. 


a” x ae 2 cups sugar... . 
y ae a" a” - ; * i | 


= 


is hemes” Y= rye yi 
---1.3 eup shortening | 


‘ ' BUSINESS CHANCES, 5, “oR. COTTAGES 


ae er - : Real Estate Exchange 


ae tas oS See 
be ot | DERRY, N. E. 
eg sry tia George A. Richburg 
FARMS Ets ie CAMP LOTS 
" 
® 
Let Your Gifts be Silver 
For the Men there are Cigar Jars, Cigarette | 
Boxes and Ash Trays. 
For the Engaged Girl or Young Matron there 
are Candlesticks, Relish Dishes aid many — 
Pieces. : | 
_ . For the Sister or Wife there i is the ae 
and popular Flat Ware. 
cs Decorations for Holidays 
te We carry a full line of Dennison’s Crepe 
‘ é a Paper, Napkins, Cut Outs, Seals, Ribbons, etc. 
he - Bell Hardware Co. 


| ’ Telephone 146-11 i Derry," N: HH. 


‘Agent for Firestone Tires 
hs eas 


| ne e rey. ri : ‘ 7 
pts Os PF of a am 
| Cae ge Socony Gas and Oil 


* 4 
ay : 74 ? 7 
Cres 9 hy ae ase : , 
ea a ee aD of’ 4 ; 
_ : ‘ R 
(hee om Ls. 
ees | aT ye , 
" < > i tia a = ; es 
at ‘ A iS a : 
_ 


ee. 
a cee 
ae 
a hos 
ae oe / FILLED COOKIES 


a Mrs. ErHey F. Myerre. 


1 cup sugar a ‘ " 
114 cup shortening 3 ee wea 
1 egg f ai, 
1% cup milk 7 ee) ao oe 
344 cups flour . Alan 
2 teaspoonsful cream tartar ay a 
1 teaspoonful soda sq poe 
1 teaspounful Vanilla. 7 | 


PX, 


—# 


"all ; FILLING FOR COOKIES 


1 cup chopped raisins or Gates or figs ) 

‘2 cup sugar Mi. : | er ‘ 
14 cup water je ee rT 

1 heaping teaspoonful flour. ae : 


% ‘e is ss HOT MILK : GAKE ie 
‘ , + * y By x bear “a 


“ Mrs. Guapys H. Aprorr. SR a ate 


* wa Me 

2 egy Se aan a 
1 cup sugar ey i 
1eup flour — "oe i eae 
eo 1 teaspoonful butter Pecans 3 hs S ‘scat 
i 34 teaspoon lemon or vanilla, ey Ree: le 
L teaspoon baking powder ™? | Pea cere 
| 14 eup boiling milk. Yi, ie a 
peers &, Beat eggs well; add sugar; add flour bixes and sifted iio 
ee with baking powder twice; add hot milk with butter x 
melted in it, and flavoring. 


tee 
has Te e - 
wpe 2 ie oy ao . ¢ 
2 tn! is 
La) or 7 
KM, 
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PINEAPPLE WHIP . 
oe eee ee “Mas. Ema Apporr. 


vit es 
te can sliced pineapple 
eat Ye Ik marshmallows 

pple anc 1 cut up marshmallows. 

of the juice of pineapple. Let cool 

V 9 cree | and ale into By: > pi ne- tor 


GINGERBREAD 


1-2 cup of molasses 
1-2 cup of sugar 
1-2 cup of sour milk 
in which dissolve 1-2 teaspoon soda 
regs 
~; teaspoonful of melted butter 
re Oe teaspoonful of ginger 
_. | 1 tagceups of flour | 
; erve with whipped cream ie 


CHOCOLATE CAKE 


N . y cup sugat 

1 cup soar milk 

1-2 cup cocoa Be 
2 small cups flour ids «egal ae 
Reonspobifuls shortening : 

| ful sugar dissolved in 


: ie, teaspoon 


* ‘grt, vanilla” | sahi(l vig "Cate 
OE 5. a ae Mame 


>» 


a little water, 


ie EPS 
NE tee tee 
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‘BROWN BREAD ies ee 
LILLIAN BIENVENUE Sets. eae 
| i at 


I cup corn meal . . ba ae Ss 
cup graham flour mes oP Rpts igh 
 eaginepe town SAI eter i, 
aS 1-2 teaspoon soda it Sage ees ee, es 
tie, sift together soe : 
add 1-2 cup molasses 


ae 2 cups milk 


a ‘a % ~ 
ie™ 


it Oates 


hx i Cages ea 


_ me. at 


a y LL. H.Pilisbury & Soa a. 
: Ste: Dealers in 4 Nye 


Furniture, Rugs, Floor Coverings, Silverware, 


Wall Paper, Clocks, Lamps, Cut Glass, 
ethers * 


See the Heatrola 


BEAUTY SHOPPE ge 
Toilet Goods Jewelry ® . ers 


heen 


2» bi 16 1-2 B. Broadway © ee 2 ] 
oe TH, 14-11 aaa 
| ‘ 
; . Compliments of bis 
=~ 2. Edith E..Adanis:Co. ee 


fo MILLINERYy) ART Goons 27) 4 
ei MUSIC ct Aes 
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SOUPS. 


Tomato Soup. 


Peel and slice tomatoes enough to fill a one-quart basin; put 
them into the soup kettle with three quarts of water and one 
pound of beef; boil two hours, season with pepper, salt and a 
spoonful of butter ; strain, and serve with toasted bread. 


FRANK N. YOUNG, 


Domestic Baker, 
DERRY, N. H. 


Sp 


‘Bread, Cake aud Pastry made fresh every day. 


Hot Tea Rolls Every Afternoon. 

Hot Brown Bread Every Saturday Afternoon and 
Sunday Morning. 

Special prices given for Suppers and Church 


Entertainments. 
* Wedding Cake a Specialty. 
SS SS for the benefit of the public the store will be 
: r hegmimrpannday from Seven to NéneA MM. 
#e 


6 ~ DHE HOUSEKEEPERS FRIEND. 


Mutton Broth. 
Take a shoulder or neck of mutton, cut into small pieces, wash, 


and put into the soup pot. When it comes to a boil, skim it 
carefully ; then boil gently two hours. To four pounds of meat 
add four quarts of water, and half a cup of rice. Do not put in ; 
the rice until the meat has boiled two hours, then add rice, and 
season with pepper, salt, and half onion; boil two hours longer; 


and serve. 


Turkey Soup. 

Save the liquor in which the turkey was cooked ; the following 
morning skim off all the fat ; cut all the meat from the part of the 
turkey which has been left bts the dinner of the day previous. 
Put the bones and Jiquor on to boil with one onion, two parsnips, 
one small turnip. Boil three hours; then strain, and put back 
with half a cup of tapioca, and scme pieces of the cold turkey. 
Season with pepper and salt. Boil two hours longer, stirring « 
“wees to prevent the tapioca fi from rom burning. 


ARL W. ANDERSON & CO., 


Jewelers. a 
‘. ag 4 


Our stock of Watches and Diamonds is replete with all the Re 
sis Latest Novelties. d 


| Watch, $20.00. 
14 : Gold Watch, extra heavy case, $21.75. 
_ Diamond Rings, from $2.25 0 § 


opular priced Novelties for the 7? Sea - 
a in price from ph 00 to FSi ee 


nasi you have seen our stock at 


ie 


‘Do not buy elsewhere 


v 7 
> eS 
2% 
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SOUPS. 7 


‘Beef Soup. 


Take a shank bone, wash, and put it into a pot of cold water 
without salt. Let it boil slowly and take off the scum as it rises. 
When it has boiled one-half hour, add one cup of pearl barley or 
rice, and boil two or three hours. One-half hour before taking up 
add sliced potatoes. Salt and pepper to taste. 

White soups are made from veal trimmings, bones, veal or 
calf’s head, and are rendered still whiter by adding milk, and 
afterwards thickened with two eggs, beaten and poured into the 
hot soup. 


Dumplings for Soup. 


Take one pint of flour (measured before it is sifted), turn into 
a steve, and measure into it one teaspoonful of cream of tartar, 
one half of saleratus, one half of salt, and one of sugar. Run this 
through the sieve, and wet with milk ; have the dough stiff enough 
to roll, Cut into very small cakes, and cook ten minutes. Be 


Pa eS oS ee ee — ee 
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' Clocks, Jewelry 
and Silver ; 


Brilliant Spectacles and Eye= 
glasses in Gold, Silver, 
Steel, Ete. 


WATCHES REPAIRED and ADJUSTED 


- —aiclamemmaye “i s 


Pm 242 Essex Sr., LAWRENCE, Ms. 
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L. sure that your soup boils fast enough to get up a good steam, and 
- keep boiling while the dumplings are in the pot; if you do not, 
Z they will be heavy Some persons like them for a dessert. 


When used for that purpose, they should be eaten with syrup. 


FISH. 
Fish Chowder. 

Three or four pounds fresh haddock carefully cleaned and cut 
in pieces three inches square. Place in bottom of kettle five or six 
slices salt pork, fry brown, then add three onions sliced thin, fry 
them brown. Remove from the fire and place on the pork and 
onions a layer of fish, sprinkle with pepper and salt, then a layer 
of peeled sliced potatoes, then fish and potatoes till fish is used 
up. Cover with water and let boil for half an hour. Roll six 


crackers, put in with fish, and lastly add a pint or more of milk. 
Let it get thoroug ly heated and serve. 


HE DIRECTIONS in iin bdek abenkal to Se ‘Palate: We 
appeal direetly to the Judgment of all careful buyers. Those . 
Reuid make the best possible use of their ey should 


m KID GLOVES, which we fit 
| and warrant, LACES, VEIL- 
INGS, HANDKERCHIEFS, 
By of I Theit TRIMMINGS, UNDER- 
WEAR, HOSIERY, YARNS, 
4\_—_- | CORSETS and Notions. of 
| all kinds. 


+ wees ever ens ces cesscescneesdaceeresesesessesestes esos ssee8es sess SERS ROSS eCSS Ses Sbesee sees conse SeseeSens Fs sEe 


~ Latest Novelties in all Addons. Tnfants! Wear‘ a Spectabpy 


Ha & Folsom, 863 Elm St, Manchester, WH 
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Broiled Mackerel. 


Split down the back and clean. Be careful to scrape all the 
thin black skin from the inside. Wipe dry and lay on the grid- 
iron; broil on one side a nice brown, then turn and brown the 
other side ; it will not take so long to brown the side on which 
the skin is. (All fish should have the side on which the skin 1s 
turned to the fire last, as the skin burns easily, and coals are not 
so hot after you have used them ten minutes.) Season with but- 


ter, pepper and salt. 
Fish Balls. 


Take the fish left from the dinner, put it in your chopping 
tray, being careful that there are no bones in it; chop fine. Pare 
and boil potatoes enough to have twice the quantity of potatoes 
that you have of fish. When cooked, turn them into the tray 
with the fish ; mash fine and make into balls about the size of an . 
egg. Flour the outside lightly ; have the fat boiling hot, and fry 
a light brown. ‘The fat should be half lard and half salt pork. 
Have the slices of pork a nice brown, and serve with the fish 


balls. 


io cheer CE _———— nn 


(OMBALL THE CLOTHIER. oot 


a Se 


Look at Our Overcoats, $2.98. 

Look at Our Suits, $4.98. 

Took at Our Irish Frieze Ulsters, 
$7.50, Worth $15.00. 


Call and See~— 


imball The Clothier, 
53 and 1055 Elm St, Manchester, N. H- 
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Salmon Steak. 

It is delicious cooked in this way. Boil in salted water for 25 , 
minutes, putting the fish in when the water is hot. While it is 
boiling, mix one tablespoonful butter and one tablespoonful flour 
together, pour boiling water over it, beat it until light, and turn it 
over the fish when it is on the platter ready for the table. The 
water must be literally boiling or the flour will have a raw taste. 
Use pepper, salt and chopped parsley in the dressing to suit the 
taste. 


Baked Blue Fish. 


Wash fish, wipe dry.*. For dressing, one quart bread crumbs, 
one tablespoonful salt, one teaspoonful each of pepper and 
chopped parsley, half teaspoonful of sage wet with milk and 
water, half cup of butter. This is enough fora large fish. Fill 
and sew up tight ; cut gashes across the fish and lay on slices of 
salt apie : . 


—_$— $$. $= 


_ BENSON & SMITH, 


) Cash Marketmen. 


- adhe we (I _2)-— 


» Dealers in every kind of * , * » * ¥ 


"Fresh and Salt Meats, Vegeta- 
bles, Butter, Cheese, Eggs. 


We also carry a complete line of Canned Goods, Fruit, Beans 
and small Groceries, Salt Fish, etc. 

We receive daily in our Fish Department, all kinds of Fresh 
Fish, Oysters, Clams shucked and in the shell in their season. ae 
Everything guaranteed. We solicit your trade, insuring prom] ee, 
delivery. eee 


WEST DERRY. N. 
? >... mien Be Pi 


| 
| 


ew apport Varick Building, 


FISH. 1 
Remarks in Regard to Fish. 


Fish should never stand in water, as it spoils the flavor, Fish 
should never be fried in butter. It should always be used when 
fresh Plain boiled or mashed potatoes should always be served 
with it. Squash and green peas go very well with fish also. 
Always save all that remains after a meal, and warm up, to help 
out another dish. ‘The remains of boiled fresh fish can be 
warmed up in a little butter, pepper, salt and water, as you would 
stew lobster. Cold fried and broiled fish can be placed in a tin 
pan and set into the oven ten minutes, when it will be found to 
be hot enough. Fish balls can be steamed for ten or fifteen 
minutes, and then set into the oven to get crisp. If you have a 
large piece of boiled fish which you wish to serve whole, place it 
on a plate, and set into the steamer and steam twenty m nutes. 
If you have drawn butter to warm up, do not set it on the fire, 
o a bowl and set the bowl into hot water. Cook 


but put it int 


RECEIPT FR | ea 
Receer’™ John BYariek GO ~ 

Economy | © — ca 
In Buying. | The Largest General Hard. ge ae 


_ ware Store in New England. 


Look for a Good Article, 

See that the price is Right, 
Trade where you can exchange 
If goods are not Satisfactory. — 


_ Elegant Assortment of 
| | 
| 
C. W. Abbott invites your 
| 


Table Cutlery. 


Solid Silver and Silver Plated 


attention to his line of 
Ware at Low Prices. 


Clothing, Hats, Caps, and 


‘Furnishing Goods. 


-MANCHESTER, N. H. 


RRY DEPOT, N. A. 
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butter as little as possible, as by cooking it becomes oily. 


When 


you do use it, always add it three or five minutes before taking 


the dish from the fire. 


French Toast. 


Take bread, toast and butter liberally. 


Piace in a deep dish. 


Cook one pint oysters with half pint of water, then strain and 
pour on buttered bread. Serve immediately. 


Scalloped Oysters. 


Butter an oval dish, put in a layer of oysters and dredge ina 
little salt, pepper and butter, then a layer of rolled cracker ; pour 
over this a few spoonfuls of milk, just enough to moisten the 
cracker, then-.a layer of oysters with salt, pepper and butter ; 
another of cracker, with a little more milk, and so on until the 
dish is full; before putting into the oven pour a little more milk 
over the Gesy - bake about half an hour. 


Arthur B. Williams, 
IC1-A -H'- 


360 Essex Street. 


(Successor to G. A. Glidden.) 


DEALER IN 


CHOICE GROCERIES 


Tea Coffee and Spices. 


¥ 


All goods-First Class and prices Hi ild ne ‘H 


Reasonable. 


Arthur B, Williams. 


DERRY, N. H. 


The New Peer 


F.C. Peavey & Go., Props. 


OPEN ALL NIGHT. 


LAWRENCE, : 


DERRY, N. H. 


Board by Day or Week Ce ‘ 


TERMS LOW. 


MASS. 


all. 


C. L. Walker, Proprietor. — 


Wa, 


{ 


ie? ¢ 


Sits 
Des 
“+ Por 
= , 


_M. V. BOYCE, 
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Fried Oysters, 
Select the largest, dip them in beaten egg, and then in bread or 


‘cracker crumbs; fry in equal parts of butter and lard until they 


are brown. They are very good dipped in corn meal instead of 
crumbs. 


Oyster Stew. 


Put one pint oysters in spider, then add two-thirds of a cup of 
water; let boil till the oysters frill, then add one quart milk, 
season with pepper and salt and a small piece of butter. 


White Fricasse of Chicken. 


Boil the chicken until tender, then cut into small pieces. With 
the water in which it was boiled make a gravy, allowing half a 
cup of flour and two spoonfuls of butter to every quart of water. 
Season with pepper and salt; turn in the chicken and let it boil 
five minutes. and serve. Garnish the dish with boiled rice. 


—$ $n 


F. A. Youns & Co. 


DEALS AN 


Meats, Country Produce, Fish and Oysters. 


Also Canned Goods and Spices. 
PEI SE) 
F. A. YOUNG, 


4/ 


-PILLSBURY’S BLOCK, WEST DERRY, N. H. 


5 ele seen te 


‘DERRY. DEPOT, ~~ - 
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Roast Turkey. 


- Stuff with soft bread crumbs, highly seasoned with sage, thyme, 
salt and pepper. Moisten with half a cup of melted butter ; add 
hot water enough to make it quite moist. Oysters make a pleas- 
ing variety. Put the turkey on a rack in a pan, rub well wlth 
butter, and dredge with salt, pepper and flour. Put it in a hot 
oven, and when browned reduce the heat and add a pint of water. 
Baste often. Allow three hours for an eight-pound turkey to 
cook. 


Gravy. 


Put the giblets on to boil in one quart of water, and boil till 
tender. Chop, pour off the rich fat from the pan in which the 
turkey was cooked, put on the stove and when hot add the water 
in which the giblets were cooked. Moisten a tablespoonful of 
four in cold water, add to the gravy and stir until it is a rich, 
thick brown. 


Experienced Cooks Will Have 


Duluth Imperial Flour, Wy 

For Bread, is 

wy Cumming’s Perfection 
For Pastry. 


The two Leading Brands on the Market. They cost no more 
than inferior flours are sold for elsewhere. Every barrel 
WarRANTED. Try a barrel of each next time you buy flour. 


Bal WHITNEY 


“i [\\ 
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y) Deviled Ham. aaa 
- ae evi bo ae 


Use cooked ham, one quarter of which should be fat. Chop 
fine, almost to a paste. For a pint of this make a dressing as 
follows: One even tablespoonful of sugar, some mustard, a little 
cayenne pepper, and one teacupful of vinegar. Mix the sugar, 
mustard and pepper thoroughly, and add the vinegar little by 
little ; stir it into the chopped ham and put in small moulds ; 
serve on a small platter, garnished with parsley. 


Chicken Salad. 


Boil or roast a nice fowl, when cold cut off the meat and chop 
it a little, but not fine, cut up a bunch of celery and mix with the 
chicken. Boil foureggs hard mash and mix with sweet oil, pepper, 
salt, mustard and a gill of vinegar. Beat the mixture thoroughly, 
and just before dinner, pour it over the chicken. Omit the skin 


and fat of the fowl. 


nen 


Dry and Fancy Goods, 
We have enlarged our store 
and stock. We have now 
one of the finest lines in New 
Hampshire. We would es- 
pecially ask the people of 
Derry and adjoining towns to 
look over our stock often as 
we are continually adding 
new goods. You will be wel- 


come every time, and goods 
will be cheerfully shown. 


Respectfuly——"™ 


V.H.Moody, Odd Fellows’ BI'k, Derry, N.E. 
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ie, 4 salad Dressing. a ; 
‘Three eggs, one teas onful mustard, two ie a rae ee 


fourth cayenne pepper, two ) teaspoonfuls sugar, two teaspoonfuls. 

butter..cup of cream or on one half cup vineger. Cook in 

double boiler till it thickens like a soft custard, add lemon juice. 
Stuffed Beef Steak. 

Take a slice of rump steak ; wipe clean, and lay over it a dress- 
ing made of bread crumbs, butter, eggs, sage, pepper and salt. 
moistened with a little water. Roll up closely, tie with a string, 
place in a tin with a little water, and bake one ang one half hours 
in a rather hot oven, baste often. When cold, slice thin. Nice 
with dry toast. 


Ham Relish. 

‘Take pieces of cold ham; chop fine, season with mustard, 
pepper and salt, moisten with a beaten egg and a little cream or 
milk. Heat through, put ina glass jar. A nice relish for tea or 
sandwiches. 


. Please Remember a 


Geo. B. Smith, 


DERRY DEPOT, N. H., 


When in Need of Supplies, For His Motto is 


Quality Always the Highest, 


PRIGES ALWAYS THE. LOWEST 


“b 
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| Use of Bits of Cold Meat. 
o es 
Take bits of cold beef steak, pieces of cold roast or chicken, 
_ chop fine, the same as for mince meat, put in pot with one pint or 
more of boiling water, stew until tender, then add pepper, salt and 
a small piece of butter, thicken with a very little flour. Then toast 
a few slices of bread, spread them on a platter ,and while hot pour 
the meat and gravy over them. 


Veal Loaf. 
Two pounds veal, chopped fine, two crackers pounded ‘fine, 
butter size of an egg, one teaspoonful pepper and sage, two of 


salt, two tablespoonfuls inilk, two eggs, make in the form of a loaf 
of bread, and bake two hours. Nice for tea. 


H.P. HOOD & SONS. 
Milk Contractors. 


AND MANUFACTURERS OF F 


~CREAMERY BUTTER, 


ALSO GRAIN AND FrLoup. 


. H. P. HOOD, Pres’t, 
C. H. HOOD, Treas.,. 
** GH. HOOD, Sec’y. 


we 
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FRED S. PILLSBURY, 


DERRY DEPOT, N. H. 


~~ =—-~-—-SDEALER IN»-~0~— 


AND PAINTS 


: Tools and building Material, Window Glass, cut any size, Barbed 


: and Poultry Wire and Screening, Dynamite, Hammers, Drills, etc. 


Guns,Ammunition and Sporting Goods, Tube Paints and Artists’ 


Supplies, Seeds of all kinds in_ bulk, Agricultural Tools a 


i specialty. 


fe | 


E24 VSP ASAL vires sie 
BRP IE ALOE IEE? 


: The following lines kept by us are “he Best in the World: 


: Jones’ Locked Wire Fence, Whitney-Noyes Grass Seeds, Monarch 
: Paint, warranted pure, Senours’ Floor, Inside and Carriage Paints, : 
: Davis-Chamber’s White Lead, Lane Door Hangers, Weis Scissors and : 


: Shears, Rogers’ Silverware, Ulster Knives. 


HE ONLY HARDWARE STORE between Manchester : 
and Lawrence. We try to keep everything you want, and } 


to make it pay you to trade with us. 
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Roast Veal. 


The loin, breast, and fillet are the best parts for roasting ; the 
neck is also good to roast. Wash the veal, rub into it a good 
handful of salt. Make a dressing in the following manner, and 
stuff it: Soak about two quarts of stale bread in cold water, chop 
fine half a pound of clear fat pork. Mix this with the bread and 
one teaspoonful of pepper, one of salt, one tablespoonful of sweet 
marjoram, one of sage, one egg or two rolled crackers. ‘Take out 
all bones possible, and cut slits to make cavities for the dressing ; 
then stuff and skewer securely ; dredge with salt, pepper and 
flour. Have thin slices of salt pork, which lay on top of the veal. 


Cook a piece weighing twelve pounds five hours, and baste very - 


oficn. J should always roast veal in the oven. Make the gravy 
as for roast beef, but do not strain. If possible, always cook a 
large piece of veal, because so many nice dishes can be made from 
cold roast veal. 


net - CHARLES ADAMS 


HEAD aDOWST (\(). Undertaker and Embalmer 


WHOLESAGE: AND RETAIL | ene N. H. 


| 


Lumber Dealers, + & Harpy. 
eS ~ GRAIN DEALER, 


DERRY, N. H. 


Lath, Clapboards, Shingles, 
Hemlock and Spruce 
Boards, Sheathing, Pickets, Buy Your. 


Brick, Etc. DIAMONDS! 


—_Or— 
Opposite Passenger Station, SLATTERY the JEWELER 
MANCHESTER, N. H. ~ MANCHESTER, N. H. 
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Fried Liver. 


Cut either beef or pork liver into slices about half aninch thick, 
and pour boiling water over them, in which let them stand twenty 
minutes; then drain and dredge with flour, salt and pepper. 
Fry six slices of pork brown ; take them up, and in the fat fry the 
liver fifteen minutes. Serve the pork with it. 


Pressed Meat. 

Take three or four pounds of beef off the shank ; salt and 
pepper well, boil until tender. When boiled remove all bones 
ani chop fine, Season with clove, pimento, cassia, and sage. 
Mix well, and place in adeep dish. Cover the dish with a plate, 
on this place a weight to press it down. 

Fried Tripe. 


Cut into handsome squares, and dredge with salt, pepper and. 
‘flour, and fry a light brown, in either drippings or lard. 


Currier & O'Brien, Three Honan bros, 
Clothiers and Furnishers, 


888 Elm St.,Manchester,N.H. 


DEALERS IN 


BOOTS, SHOES, 


For Wall Papers go 


And Rubbers, (fo L. H. Pillsbury & 


Trunks ‘ Son, Derry Depot, N.H. 


* And Umbrellas. wy 4. ELLIOTT, 


$45 Elm St., Manchester, N. H. 


796 Elm Street, Pianos, Organs, 
MANCHESTER, -- N.H.| Watches and Spectacles. 
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Chicken Pie. 


Joint and boil the chicken until tender ; remove oil. Jay them 
in a large pudding dish lined with paste, with the larger bones on 
top inthe center. Add butter, season with pepper and salt, a 
sprinkling of cracker crumbs. ‘Take broth to cover the meat, 
thicken as for gravy. Cover with rich paste. Bake one hour. 


VEGETABLES. 
Baked Beans. 


Put to soak at night one quart beans; in the morning wash 
them in another water, put on the fire, let them boil about five 
minutes. Drain them; put half in the bean pot, then add one 
half pound of pork and one medium sized potato, (which must be 
carefully cleaned and the eyes taken out,) put in the remainder 
of the beans, one tablespoonful of molasses, one teaspoonful salt 
and cover with boiling water. Bake all day and donot let them 
cook dry. 


“GS. ROLLINS, |F. 1. DROWNE, D. D. $ 


DENT I S ga 
NEWS DEALER, ,,.08) Seon? PO a. 


see C. H. GORDON, 


, Also Dealer in Fruit, ‘Tobacco, Undertaker and Embalmer 


Cigars, Confectioneries, Sta- 


; ‘ - 
onry, Patent Meci- |v a Fe Dose 
cines, Etc. Office in Pillsbury’s Block, 


DERRY DEPOT, N. H. 


0. H. GORDON, 


American Express Company. BAN i 


DERRY DEPOT, N.H. ‘(DERRY DEPOT, - N.H. 


BES"AGENT FOR 


G4 
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Rice Potatoes. 

Pare the potatoes and cook in boiling salted water. When 
done, pour off the water and set the kettle on the stove until the 
potatoes are dry, then press through a potato squeezer and they 
will be light and look like rice. 


Potato Salad. 


Cut six boiled cold potatoes into small pieces, one raw onion cut 
as fine as possible, mix well; pour over this a dressigg, made as 
follows, stirring the whole thoroughly. 

Dressinc.—One half cup vinegar, one half cup of butter, one 
heaping teaspoonful mustard, one tablespoonful salt, one half tea- 
spoonful pepper, one teaspoonful sugar, bring to a boil, add two 
well beaten eggs. Cool before using. 


Saratoga Chips. 


Peel and slice potatoes very thin, lay in ice cold water one 
hour, and then dry them with a clean towel. Dip piece by piece 
in a kettle of boiling lard, fry until crisp and brown. When taken 
out, drain on tissue paper and sprinkle with salt. 


J. Y. McQUESTON CO., 


DEALERS IN 


FURNITURE & STOVES. 


Dining, Library, Parlor and Chamber Sets, Mirrors, Mattresses, . 
Feathers, Etc. Acorn and Highland Stoves and Ranges. 


652, 654 and 656 Elm St., Manchester, N. H. 
‘ —_—_ nN 
Insure With 


Bartlett & Shepard, 


Insurance Agents. 


Good Companies, Prompt Adjustments. 
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Time For Cooking Vegetables. 


Potatoes, boiled,........ Pee ch a iw Pecos e de p eae wes 30 minutes 
Pototoes, baked,.............. Shia we ly ea olen «ya eee Se 
Sweet Potatoes, boiled,...... Date $e ea UNS eel .....45 minutes 
Sweet Potetes, baked... oe. cs. eeu. Be ie ra 338d cate teks 1 hour 
Squash, boiled,.......+.. 50.2... Pe wire an ek eho 25 minutes 
Satish, baked... f... Afascaae i a antes Moheg er ad .45 minutes 
Green Peas, boiled,...... Pe MOLE LS TRE SO 20 to 40 minutes 
Shell Beans, boiled,..... ap Ee ST pas MM RS ying eg PES 1 hour 
String Beans, boiled,....... 0.5 ue ..e ees pswee cst $0) 2 eee 
Green Corn, boiled,.. 0.0.4 66. 80.20% .....25 minutes to rt hour 
Spindch, HOWUCd,. 06.6 eee veee ewe wees 1 to 2 hours 
RRR ITO 8 5 a FIG Seed ae wee os 45 minutes to t hour 
Eeeeere?: DONE. aa OLA tate sata cc oda w ne oo 1 to 2 hours 
Sen Os Seca sea otek kas Rete 2 to 3 hours | 
Beer aareens, OOUECK, « ..cs...5 ss siciee sa oa PRE ance 2 1 hour 
ROME NON 2g boar te A bats Mente 'o ks bgtions ee ek 1 to 2 hours 
DOD 5s x ois: td: save gay end eo $4 wes eA .....I,to 5 hours 
Titans, white bolled, fF al Re. 8 a 45 minutes to 1 hour 
‘Wanips, yellow, boiled... 0.0... 6 use teen ee e's 1 to 2 hours 
OR SA ae ot een Se i ae ae 1 to 2 hours 
PA PAIMEN, DONOR esc Kase oR Be oP 15 to 30 minutes 


eee — — 


“He that riseth late must trot all aay, and shall scarce OV retake” 
his business at night.”—Franklin. 


ATTENTION =i 


Get into line there, Charlie. We are all going on ea iat to 


ct 


to get those pictures framed. They have the largest liné of 
Mouldings, the best jessehguate and are the largest dealers in New 
Hampeliiee ieee phe ae | , ee 
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EGGS. 


Scrambled Eggs. 


ae Beat four eggs slightly with a fork ; add half a teaspoonful of 
e salt, half a saltspoonful of pepper and half acup of milk. Turn 
J into a hot buttered frying pan and cook quickly stirring all the time 
till the eggs are firm but soft. Serve at once. It is nice served 
on toastor minced ham or veal. 


Dropped Eggs. 


Turn a quart of boiling water into a basin with one spoonful of 
salt. Break the eggs, one at a time, into a saucer; dip one side 
of the saucer into the water and let the eggs slip gently into it. 
Boil gently until set, which will be in about two minutes and 
serve on toast. 


JOIN. DRISCOLL. |FRED A. SMITH, 


DEALER IN DEALER IN 


Stoves, Furnaces, WATCHES, CLOCKS, — 
4 RANGES, &c. | Jewelry, Silverware, 


— ._ |Mfationery 2 Wall Paper 


Li-sest Stock of Bicycles in the 


City. Also Bicycles All Kinds of Repairing Done 
to Let. | Promptly and Satisfaction 
Guaranteed in All 
Pisa? Sof Our Dealings. 
762 Elm Street, Norton’s Block, 


; MANCHESTER. - NH). DERRY DEPOT,N.H. .. 
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Omelet. 


Four eggs, the yolks and whites beaten separately ; two thirds 
cup milk, one desertspoonful corn starch, salt. Pour the yolk mix- 
ture into the white. Cook on top of the stove until brown, turn 
half over and finish in the oven. This is enough for four persons. 


Graham Bread. 


One pint milk, scalded and cooled, two tablespoonfuls molasses, 
one half cup of yeast, two cups white flour and three or three and 
one half cups graham flour Inthe morning mix, in the order given, 
into a dough a little softer than for white bread. Let it rise till 
light. Stir it down. Pour into well greased pans. Let it rise 


again, and bake a little longer and in a less hot oven than white 
bread. 


— = 
ce ————— 


Paris Cloak and Suit Co, Central Bld,, 842 Lawrence, sts 


EXCLUSIVELY Latest 


Ladies’ and Designs 
Children’s ONS ea 
Ready to Wear Pg SUES. AN Perfect _ 


Cloaks, Suits 


Popular 


and Fars. VN Prices ! 
Jackets and Coats, jy] am 7 


eiakebait 1 aie of eae We carry in stock 
ae) ARREARS at all times, a full 
——- $2.98 to $50.00 ene. FE i GN «= line of 


, Wrappers and. Tea 
| | 1 Re) Gowns of Superiot Fit 
Fur Capes, BiH 344 and Finish, including 

erie LH eee «= «Cashmere, Flannel, Ki- 
$8.98 to $150 each, Or * der Down, ete. 


Shapes! 
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German Toast. 


Cut stale bread into slices one inch thick ; soak fifteen minutes 
- in one pint milk, two eggs, little salt. Fry in equal parts of lard 
and butter, till they are a light brown on both sides. May be 
eaten as toast or for dessert with sauce. 


Graham Rolls. 


One and one half pints graham flour, one and one half pints 
wheat flour, one half a gill of molasses or sugar, two teaspoonfuls - 
of any kind of baking powder, a little salt, mix with milk or milk ~ 
and water just stiff enough to handle. Bake quickly. 


Rolls. 


Into two quarts of flour put a piece of butter the size of an egg, 
a little salt, one teaspoonful white sugar, one pint milk scalded 
and added while warm, one half jae Lal or one half cake com- 


BUY YOUR _——_:- ee 


HATS==BONNETS 


—A'[: oo 


MISS FANNIE E BOYDS. 


Nice assortment of Velvets, Ribbons, Flowers, Plumes, Laces 
and choice Novelties of the Season direct from New York and 


Boston. | 
See the Worsted Goods, Sachet and ‘Toilet Powders, Children’s 


Caps and Bonnets. 


Call and Get Prices Before Puichaiias Elsewhere. 


COURTEOUS ATTENTION AIl—" 


Miss Boyd’s, _ - Opetel Slooks 


WEST DERRY N. H. 
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pressed yeast. Raise over night. In the morning mold well, let 
rise again, then rolland cut into round cakes, cover top with 
melted butter, then fold it over, rise again. Bake in a quick 
oven. 

Buns. 

One cup sweet milk, two tablespoonfuls of yeast, (or one half 
cake compressed yeast,) little sugar. Mix sponge at night, in 
morning add little more sugar, teaspoonful butter, one half cup. 
currants, little nutmeg ; mix and rise again. When light, roll out 
and cut, roll edges in melted butter, place in tins, rise again. | 
When light wet them over with milk and sugar or sugar and white 
of an egg. Bake in a quick oven. 


Muffins, 


Two cups flour, one cup sweet milk, one egg, two tablespoonfuls. 
sugar, little piece butter, two small teaspoonfuls cream tartar, 
one teaspoonful soda. Bake in quick oven. 


ee 
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E, L. Abbott, 


GROCERIES fi : SA “ 


) 

/ 

Practice limited to peta of the 

Ear and Eye. 
3 Dunlap Block, 


961 Elm Street, Manchester. 


StS 


Special inducements to the 
cash Trade. 


Dealer in Hotel and 
_ Boarding House — oe 
“eg or | 
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THE HOUSEKEEPER’S FRIEND. 
Rye Puffs. 


Two cups rye, one cup flour, salt, little sugar, one egg. two 
teaspoonfuls cream tartar, one teaspoontul soda, one and one 
half cups milk. Bake in gem pans. 


Graham Gems. 


Three cups graham, one egg, three tablespoonfuls molasses, 
one teaspoonful soda, one pint sour milk. If you use sweet milk, 
one teaspoonful soda, two teaspoonfuls cream tartar. Mix a little 
stiffer than fritters. 


Corn Cake, 


One cup Indian meal, one cup flour, one egg, one teaspoon- 
ful soda, two teaspoonfuls molasses, salt, sour milk to make soft. 


GREAT ARGAINS 


Boots, Shoes and Rubbers 


-. And some of the most. stylish Boots and Shoes for Ladies, 
Misses. Children, and Gents that can be found this side of Bos- 
ton, and at prices much less. All goods waranted as_ repre- 
sented, and a good fit is guaranteed, as we have the largest stock 
to select from. Also dealer in large quantities of Crockery, Glass 
and China Ware, Flower Pots, Jardiniers, Toys, Confectionery, 
Stationery and numerous other articles at Rock Bottom Prices. 

Please give us a call before purchasing elsewhere, as it is 
a pleasure for us to show our goods, and give satisfaction to the 
purchaser. 

Please Notice—Boots and Shoes are repaired at short 
notice in a very neat and stylish manner at prices within the 
reach of all. 


€.6.Kimball,OddFellos 8 
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Rolls. 


One pint of boiled milk turned over one fourth cup butter, one aoe 
tablespoonful of sugar, one half teaspoonful salt. When luke “a 
warm add one half a yeast cake dissolved in warm water, flour rie 
enough to handle dough. If for tea mix about ten o’clock, ae 
make into rolls one and one half hours before tea. 


Squash Biscuit. | 
One cup sifted squash, one half cup milk, one half cup sugar, ~ 
one cup yeast or one half cake compress“d yeast, little salt, one 
half teaspoonful soda, Stir in flour to make thick batter, Raise 
over night ; then in the morning bake in gen paas Very nice, 


Banana Fritters. 
One cup milk, one teaspoonful sugar, two eggs, two cups flour,. 
one teaspoonful baking powder, three bananas, sliced. Drop into. 
hot lard. F hot lard. Fry. 


CHAS, A. HOITT & CO,, 


go ¢8 63 <3 Manchester, N. H., 


The Leading and Largest Complete 


HOUSE FURNISHERS | f * 


IN NEW HAMPSHIRE. 


~ Come to Us for piled 


Parlor Sets, Chamber Sets, Dining Sets, Library _ and Kitchen 
Furniture, China, Glass Ware, and Lamps, Carpe 
Rugs and Oilcloths, Wall Papers and Window Shad 
Ware and Kitchen Furnishings. a 7 

Remember we manufacture all our Parlor Furniture and save 
you the manufactnrer’s profit. sae: 

OUR ADVANTAGES.— Low prices, cause * low rents and 


Se eter and Free Delivery of goods at your railroad station on 
n orders amounting to $25.00 or Eg ‘We can and will. 
. 4 
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Brown Bread No. 1. 


One cup meal, one cup rye, one cup flour, one pint 501 eat 
one teaspoonful soda. Steam three hours. — | 


Brown Bread No. 2. 


One quart corn meal, one pint flour, one pint s sour milk, one 
pint warm water, one half pint molasses, one teaspoonful soda. 
Steam four and_one half hours. 


His Mother’s Cooking. | ES 

He sat at the dinner table Be ae ts 

With a discontented frown ; PA ae 
The potatoes and steak were uuderdone jer 

And the bread was baked too brown ; e 
The pie was too sour, the pudding too sweet, 

And the roast was much too fat ; 
The soup so greasy, too, and salt, 

“Twas hardly fit for the cat. 


e 


“TI wish you could eat the bread and pie 
I’ve seen my mother make ; 
They are something like, ad ‘twould do you good, 
Just too look at a loaf of her cake.” ~ : .: 
Said the smiling wife: “I'll improve with age, . 
Just now I’m but a beginner ; 


: _ But your mother, has come to visit us, 
“And. to-day she cooked the dinner.” 


7. Raptr y 
sd Ti) ee! 
El 5 Ye 

Aw =) 


% ~* 


Bre ot oe sige sims niebent he ruit, 7 
Bre : oe cakes, and a a plain tea-cake inste ad ¢ 


7 = é. . 7.) ae  —— ee 
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_ If custom would only sanction such things, how easy, you say 
our path might be! but Mrs. A. does this, and Mrs. B. that, so 

4 ‘Mrs. C. must do it too. I like a generous, wholesome diet, but 

) deliver me from an excess of saleratus, spices, and ‘“shortning.” 
bo 
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CAKE, 


Remarks. Bree 


/ While making pies and cakes, the first thing to be done is to E 
build your fire and get your oven just right. Novy sift your flour, 
and measure it ; count and break your egys, lard your pans and 
jine them with paper. Here is a formula which will be well to 
follow in making all kinds of cake in which you put butter. 
Beat the butter to a cream, and then add the sugar gradually ; 
then spice, then the milk, then the eggs well beaten, then the 
ae _ flour, in which always mix thoroughly, while dry, the saleratus and 
__-€ream tartar, and if fruit, let that always be the last thing tobe 

added, | 


Millinery! ao 
Hosiery! 
Cloves! 


Cor sets, Ribbons, Laces, 
Towels, andkerchiefs, Un- 
derflannels, Umbrellas, 
Stamping and Embroidery 
and Embroidery Materials, 
Stati nery, Yarns, Toilet Ar- 
ticles, Holiday Goods, etc. 


: Clark Bros. ; 
; : 3 7 937 and 941 Elm Street, 
ne Manchester, 


NW. Bbajietctae 
Yh. ae 
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oS 


4? © bo mixing your Cake remem- 
ber that you need good Ex- 


tracts to flavor them, then go to Bell’s ° 


Apothecary Store where you will find 
just what you need in that line. 


He also keeps Pure Drugs, and all 


kinds of Patent-Medicines which he sells 
at reasonable Prices. Remember the ~~ 
place, 7 

. oe S. H. BELL, Apothecary, 

os Derry Depot, N. H. 
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Nice Fruit Cake. 

Four eggs, one large cup sugar, one cup molasses, 
butter, one and one half pounds of raisins, one and one half pounds 
currants, one half pound of citron, four and one half cups 
flour, four teaspoonfuls of cassia, two teaspoonfuls cloves, one 
nutmeg, one large teaspoonful sodain one cup cold strong tea, 
little salt. This makes two loaves. 

Corn Starch. 

One cup butter, one and one half of sugar, one and one half of 
flour, one half of corn starch, one half of milk, four eggs, one tea- 
spoontul of cream tartar, one half of saleratus. Flavor with lemon. 


Bake in sheets. This will make two sheets and will keep 
month. 


one cup 


a 
Fig. 
One and one half cups sugar, tw 0 cups flour, 
milk, one half cup butter, two ‘ges, 
powder. Bake in jelly ies. 


et 


Dress Goods, Domestics, Picture Frames 


Made to Order. 


Also a large Stock of Framed 
Pictures at Reasonable 
Prices. ; 
HALE & WHITTEMORE, 
978 Elm Street, 
a aS > B 


The Bon ton, 


two thirds cup 
two .teaspoontuls baking 


Cloaks and Capes, 


At the Lowest Prices. Come in. 


Cazaille & Co., 


MANCHESTER, N. H. 


Sign of the Red Ball. 


Dr, Sarah E. Whittemore, 


Room No. 5 Straw Building, up Cae : sis ona a 
i ing ae 
an is “fh ; aeee 4” —_ : e <3 MDE. G. 7 ¥R. 
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Fittinc—Take one half pound fig s, one half cup water, one 
fourth cup sugar. * Let figs soak in some water, let sugar and one 
half cup water boil four or five minutes, not too hard. Chop the 
soaked figs and mix well with the boiled sugar and water and 


a spread between cake layers. ; 
Orange Short. 


Peel two large oranges and one half a lemon, and remove all of 
the white skin. Chop them fine, remove the seeds, add one cup 
sugar and spread between the layers while it 1s hot. Use rule for 
strawberry or peach short-cake. 

Marshmallow. 
Three cups flour (scant), two*cups sugar, one half cup butter, 


three fourths cup milk, whites of six eggs, one teaspoonful cream 
| tartar, one half teaspoonful sodd® flavoring. From this mixture 


make two thin layers. 


D. S. Hall & Son, Sarah Farrow, 
Sea IN | Dry Goods 


Paints, Oils, Varnishes and 
Mill Supplies. 


And Dressmaking 


Agent for the Ankarloo Steam 
Dye House. 


ARTISTS’ MATERIALS. 
381 B&sex oe Mass.} DERRY, . Z N: 


Bradford's Big Wade 


= DERRY Dror, N. Hi 3 
DERRY, N. H., 


a we ghee 
raver y. TRANSI ENT ANID 
NG s cE. 

> ty 


The chea vest place in town to 
buy first-class Groceries. 
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IFittinGc—One half pound fresh marshmallows, cut tops from a 
number sufficient to grnamenf the top of the frosted cake. ba 
Place the lower halves what remains of the marshmallows ina 
double boiler, when heated mash to a smooth paste with a silver . 
fork. Beat the whites of two eggs to a stiff froth, add two heap- io 
ing teaspoonfuls of this froth to the paste and cover one of the | 


layers with this thinned paste. Make a frosting with the remain- 
ing whites of eggs for the second layer and plac e the tops of the 
marshmallows in rows on it, and put the two together. Very 
delicious. 


peers * 


Cheap Light. 


Two eggs, one cup sugar, one half cup butter, one half cup aie 
milk, one half teaspoonful soda, one teaspoonful cream tartar, two 
cups flour. @W 


Cream, 


One cup milk, one tup sugar, two scant teacupfuls flour, two 
teaspoonfuls baking powder, one tablespoonful butter, one egg. 


Bake in jelly tins in a hot oven. a 


i ae Mrs, Johnson’s Bazaar 
j Geo. Fr, Pr 1eSt p +t. ee 


ee Rimas. Toys, and "Card 
Seas ie _ Talking Dolls, Dolls of Al 
Bei 2 RRS ase Kinds and ‘Sizes from — 
90 1 cent to $1.00, 
Tin and Iron Toys of All Deser 


ae 
_ Games and Books of’ All Kinds: bilde >" 
: ) ren’s China and Brittania “bea ee.5 5 
. © e e. Sets, Shelf and Tissue Paper. <5 aoe S 
a A Fall Stock Always — nm Hand, — 
0 EE SG Meer ee : — 3 


a / OGM VE MRE fees 


SoS weer 


Practical = balmer. ce . 


DERRY DEPOM,N. H. 
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Finuinc—A teacup of sweet cream, and two tablespoonfuls of 


sugar whipped with an egg beaten til stiff, and flavored with 
vanilla. ‘he cream should be ‘spread on each layer both inside 


and outside. 


Caramel. 
‘Two cups sugar, four eggs, one cup butter, two teaspoonfuls. 
baking powder, one cup milk, three cups flour. Jake in two 
sheets. 


Fiainc—lwo cups powdered sugar, two thirds cup of milk, 
butter size of an egg. Boil ten minutes, flavor with vanilla. 
Beat til! it will spread like butter between the cakes. 


Walnut. 


One cup sugar, one half cup butter, one half cup milk, two Cups: 
flour, three eggs, one teapoonful cream tartar, one half teaspoon- 
ful soda, one cup walnuts, chopped fine. 


Menthene Garton & Co., 


For the Painless [xtractlom 
of Veeth- Is saf€and haf 
less No bad after effe 


Pied locally to aums. in DEY Goods and Small Wares 


use in this city only by 


DEALERS IN 


_Carpetings, Curtains, Upholstery 
Dr. F. C. Chase, (Goods, Etc. 


852 Elm St.,Manchester,N. H. Merchant’s Exchange EBld., 
* r : ee —— ; ‘ S49 AND S51 ELM ST 
At Derry Depot Every Monday. MANCHESTER, N. oH. 


fon H. naw. Sarah Mackeown, 
Artistic Photographer — » MILLINERY, 


895 Elm 5t., Manchester, N. H. Room 32 ees Sate 
Opposite City Hall. yake bicvala 
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Ze sthetic. 


One half cup butter, two cups flour, one cup sugar, one half cup 
milk, whites of two eggs, one half teaspoonful soda, one teaspoon- 
ful cream tartar, flavorto taste. Make frosting from the yolks of 
the eggs. 
Berwick Sponge. ‘ 


Three eggs, beat two minutes, one and one half cups sugar, beat 
five minutes, one cup flour, one teaspoonful cream tartar, one 
half teaspoonful soda, one half cup water, beat one minute, one 
cup flour, flavor. 

Sponge. 

Three eggs, one and one half cups sugar, one and ‘one: half e 
cups of flour, one half cup of cold water, one tea- 
spoonful of baking powder, a little salt, flavor to taste. Not 
too hot oven. 


ne ne a 


-LORD & CO.,. 


Central Building, =- Lawrence, Mass. — 
The Largest Music House in; This Section 
of the Country: 


Parties who desire the Very Best Pianos for the least money 
should come down to our Elegant Warerooms, Central Building 
Lawrence, Mass. 


We have a Larger Stock of Pianos than you w il find else\ 
ranging in price from $175 to $1ooo. Our prices are 
lower than in Boston. We have references right. in Derry 
the quality of our goods. ak: 


Sold for Cash, on In ot) tne 


LORD’S “MUSIC STORE, 
_ CENTRAL ee 


2 ‘LAWRENCE, MASS. 
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Cake Filling, 


No. 1.—Yolk of two eggs, one and one half cups sugar, one cup 
stoned raisins, one pound English walnuts or almonds chopped 
with raisins. 

No 2.—Three fourth pound figs, chopped fine, one half cup 
orange juice, one tablespoonful lemon juice, three fourths cup 
sugar. Cook in double boiler until thin enough to spread easily. 

Dark, 

Four eggs, two and one half cups sugar, one cup molasses, one 
and one half cups butter. one cup milk, five cups flour, one tea- 
spoonful soda, spices, raisins, and citron. <A cake that will keep 
months. 

Favorite Cream Filling, 

One large sour appie, grated, white of ome egg, one cup of 

sugar; grate the apple, add one half the sugar, beat well, 
we then add the white well beaten, and remainder of the sugar. 
Beat all till ew and white. | 


E cn BRADFORD, e FoR 


———o = a SE We ee ott et, 


Contractor 


and Builder, Fi confectionery 
ei siiecatn xt Cigar aud Tobacco, 


az —— a ayes « at ame 7 ~~ 
“ji 


Office, Derry Depot, N. H. | 7 ~ oe 
Call on 
Contracts taken any where and 
evérywhere. Satisfaction guaaran- : Will Neal. 
teed and promptly attended to by | 
day or coptract, All work at-— 
. ~ tended to by myself. [WEBEDERRY, |= 3- Ns oe, 
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Cold Water. 


One and one half cups sugar, one fourth cup butter, two and 
one half cups flour, two eggs, one cup water, one teaspoonful 
cream tartar, one half teaspoonful soda, flavor with lemon. 


Angel. 


Whites of eleven eggs, one and one half cups granulated sugar, 
sifted once, one cup flour sifted with teaspoonful cream tar- 
tar four times, one teaspoonful vanilla. Bake in an ungreased 
pan forty minutes. When done invert pan on two cups and let *. 


stand until cool. 
Snow. 


One cup sugar, one half cup butter beaten to a cream, whites 
of three eggs beaten to a stiff froth, one half cup of sweet milk, 4 


one and one half cups flour, one teaspoontul cream tartar, one Zs 
half teaspoonful soda sifted into the flour. ei ai 
‘ 2° 

' : es ‘ 7 

Household Remedies or Family Medicines = ¢ 
The Old Well Known Drug Store of Fag : 

H. M. WHITNEY.& CO., ,7 = 


297 ESSEX STREET, - - LAWRENCE, MAS: 


Established by the Present Proprietor in 1849. 


Every Article Exactly as kepr esented: _ 


We do not pretend to sell at or below cost. We do claim to 
give GENUINE, strictly reliable, and the BeEsT GOoDs in our hne, and 
always at re sasonable and satisfactory prices. We make a specialty R 


of Trusses, Crutches, Elastic Stockings, kup rin- 
ges, Etc., Etc. es 

Our Family and Domestic Remedies are absolinia up to ec 
standard required. Always glad to see our friends old or new. 


. H. MI. Whitney & Co., 
297 ESSEX STREET, : a LAWRENCE, MASS. 
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Sour Milk. 


One cup sour milk, one level teaspoon saleratus, one half cup 
butter, one half cup sugar, one half cup molasses, one teaspoon- 
ful all kinds of spice, one cup chopped raisins. After this isready 
for the oven, break into the cake one egg and add about the 
usual quantity of flour. 


Snow Ball. 


Whites of three eggs beaten to a stiff froth, one cup of sugar, 
one half cup butter, two and one half cups flour, one half cup 
milk, one teaspoonful cream tartar, one half teaspoonful soda. 
Yellow cake the same only use the yolks of the eggs. 

Lilly. 

‘wo cups of sugar, one cup of butter mixed together ; one cup 
ofsweet milk, one half teaspoonfulof soda, one cup of corn starch, 
two cups of flour, one teaspoonful of cream tartar, whites of five 


ST tt -t~) 


EE eggs. Flavor, and frost with chocolate. 


4 


PIPER, si & uvrick, 


The Leading aoe. Elm St., Manchester, N. H. 


PHOLOBTADNEL, —vesiny nisin an 


| Visiting Cards Engraved and 
868 Elm St., | 

Printed in the Latest Styles 
“Manchester, N. H. at short notice. 


F. W. BEVINGTON, D. 1. D., Dental Rooms. 
SLATER BUILDING, LAWRENCE, MASS. 


Orrick Hours :—8.30 to 12.00; 1.45 to 5.30. ‘Tuesday, Thurse 


day and Saturday Evenings, 7.00 to 9.00. 


—— wee ee 


CAKE. 
Marble. 


For the white part; one half cup butter, one and one 
half cups white sugar, two and one half cups flour, one 
fourth cup sweet milk, one fourth teaspoonful soda, whites 
of four eggs, flavor with lemon. For the dark part; one 
half cup butter, one cup brown sugar, one half cup molasses, one 
half cup sour ak. one half teaspoonful soda, two cups flour, 
yolks of four eggs, spices of all sorts. Put in pans, first a layer 
of dark, then a layer of white, and so on, finishing with a dark 
Jayer. Bake in a hot oven. 


Egegless. 

One cup of sugar, one half cup of butter, Gne cup of sour 

. . . , Le 
milk, two cups of flour, one cup chopped raisins, one teaspoonful 

soda, one teaspoonful cinnamon, cloves, one half nutmeg. 


GLENWOOD 
RANGES 


Make Cooking a Pleasure. _ 


% iy ae 


‘To make a nice Apple Pie, bake in a Glenwood Range. as 


<a 


“ As r 


If you cannot make good cake, buy this book and a- Glenw od 
Range. 


Tf you wish to keep warm, buy a Glenwood Heating Stove. ee 
sale by F. L. Bray, dealer in Stoves, ‘Vinware, eS 
sand Hot Water Heating and everything in the Ling 
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7 Ribbon. 

; ‘Two cups sugar, three eggs, two thirds of a cup of butter, one 

cup of sweet milk, three cups flour, one teaspoonful of saleratus. 

; dissolved in milk, add a little saltand flavor with essence of lemon. 

P or almond, Put half the above in two square oblong pans. To 

2 the remainder add one tablespoonful of molasse#* one large cup 

‘J of raisins stoned and chopped, one quarter of a pound of citron 

sliced, one teaspoonful ‘cinnamon, half a teaspoonful each of 

cloves and allspice, grate in a little nutmeg and add one spoonful 

of flour. Put into two pans of the same size and shape as those 

. - above. Put the sheets together while warm, alternately, with a 

little jelly or raspberry jam between. Cut in thin slices for the 

table. It will cut most easily the day after it is baked. It may 

be baked in a large pan without the fruit, pouring in the dark and 

4 “hght in alternate layers. When baked this is a handsome 
3 marble cake. 


DR. BH. QUINN, . ODONTUNDER | 


anaesthetic in the world for the paintess 
extraction of teeth. 


_DENTIST. 


942 Elm Street, | ww ~s) Wal, 


. | Office ro61 Elm Street, 
MaNcubeeeR, 2 - -> No Bi. swoseuree. 


. 


| 
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Cotton Batting is impervious to all life germs, and if drawn 


é tightly across a full jar of preserved fruit will prevent mould and 


iersiéntation as perfectly as if hermetically sealed. ‘The use of 
aig is being adopted in the California cannerigge--Spring#™ 


Blarging and Finishing in, Crayons and 
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Gold. 


‘Two cups not quite full of flour, the yolks ot four eggs, one cup 
sugar, one half cup of butter, one half cup of sweet milk, one half 
teaspoonful of soda, one téaspoonful cream tartar, Flavor to , 


Sasgtes):. . 
=. 


Silver. 
‘Two gups of flour, the whites of four eggs, one cup of sugar, 4 
one half cup sweet milk, one teaspoonful cream tartar, one half 
teaspoonful of soda. Flavor to taste. 


Black. 


One and one half cups sugar, one and one half cups of molas- 
ses, one cup butter, four eggs, six cups flour, one teaspe 
soda, spice to your taste, one pound raisins. One half the receipt 
makes one loaf. | | git og 


_-— —--—---—_—» 


CHAS. S. PET TERE, The White Store 


| E. B. PHILLIPS. 


Wholesale and Retail. _ FENE MILLINERY. 
887 Elm St., Manchester, N,. Hi, 


> 


Goueral Morchandise. ~~ yiss 1, p, Gimmore 
teaine Dost. Fashionable Millinery, 


DRAGRY) = + + oo By, 319 Essex St., Lawrence, Mass. 


ae 
a Aes 
« 


watt IOFOGRAPHER, 


913 Elm St., Manchester N. H. 
Pickering Building. | Take Elevator. ws 


Colors @ a Sugetelty 


et 2 ee eT ee —e St 
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Nut. 


One cup raisins, one cup nuts, one cup sugar, one half cup 

sweet milk, two cups flour, one half cup butter (scant), two eggs, 

° one teaspoonful cream tartar, one half teaspoonful soda. Bake 
in a loaf. 


Cream Puffs. 


One cup hot water, one half cup butter, boil togethe stirring in | 
acup of dry flour while boiling, take from the stove and let cool, — 
when cold add three eggs not beaten, mix and drop on a — 
: buttered tin, taking care that they do not touch each other. 
Bake in a quick oven twenty-five minutes. 

CreamM,—Beat together one egg, one half cup sugar, three © 


tablespoonfuls corn starch or flour, stir into one pint of boiling | 
ae milk. Flavor. 


* CANADIAN PACIFIC TKA GO,7 
COURTEMANCHE & BERNANDIN, Proprietors. | 
Wholesale and Retail Dealers in the Best Quality of 


Teas, Coffees, Crockery, Tinware, Lamps and Silverware 


: Fine Creamery Butter a Specialty: 
29 and 31 FRANKLIN SL., - LAWRENCE, MASS, 


f a - S 
s 


CHAS. E. PAGE, 6. W. CLEMENT, D. D. S., 
DENTIST, ppyra, ROOMS 


Mercantile Block, 


ra 9 ; a 
Corner of'Elm and Concord Sts., The “Kennard,” Room 336, 
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Coffee. 


1 One egg, one cup molasses, one cup brown sugar, one cup 
 éoffee, one cup raisins, one cup butter, one dates, one teaspoon- 
ful, spice, one teaspoonful saleratus, flour. 


Roll Jelly. 


‘Two eggs, one half cup sugar, one half cup flour, one half tea- 
spoonful cream tartar, Siebrarih teaspoonful soda. Spread thin 
ona long tin. As soon as baked turn from the tin. Flavor your 
_ jelly, spread over the cake and roll it up immediately. 


Citron. 


4 Whites st two eggs, one cup of sugar, one half cup butter, one 


If cup of milk, two even teaspoonful cream tartar, one ot soda,. 
| . j ae one and one half cups of flour. Flavor with lemon’ 
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Fruit. 


Two cups butter, two cups sugar, one cup molasses, five eggs, 
one teaspoonful soda, one teaspoonful cassia, one nutmeg, two 
teaspoonfuls cloves, allspice, five cups flour, two pounds finely 
chopped raisins, two pounds currants, half pound citron. 
Bake slowly two hours. This cake will keep nicely fora year. 

Pound. 

Ten eggs, well beaten, seven cups floWr, four and one half cups 
sugar, two and one fourth cups butter, one pound raisins, one 
pound currants, one half pound citron, one teaspoonful soda, one 
cup molasses. 

Pork. 

One pound of pork, chopped fine, boiled two minutes, let 
stand till cold, one pint of molasses, two cups of sugar, one pint 
of water, three eggs, one pound raisins chopped fine, one table- 
spoonful of all kinds of spice, two teaspoonfuls of soda. 


THE ESSEX DYE WORKS. 


ESTABLISHED IN 1864. 
Dyeing, Cleansing. Carpet Cleaning and Laundry. French Dry 
Cleansing. 
MAIN OFFICE 208 ESSEX ST., LAWRENCE, MASS. 


ALCHOHOLISM — (Cedar and Spruce 


Is a Disease. 


The Fittz Cure SHINGLES 


Is a Safe and Certain Remedy. 
Small cost, home treatment. no notoriety, < lapboat ds Laths, Matched 


no interruption of work, no injurious et- Spruce anc : ck eperee 
fects of any sort, but a perfect, positive, | se and Hemlock Boards, 


permanent cure Random Lumber and Brick. 
Correspondence Confidential. 

Cure Guaranteed, Price $25. 
FITTS CURE COMP’Y, 


Rooms 39 and. 41, Opera House Block, | 
I 


Myron Richardson gj 


P.O.-Box 256, > Manchester, N.H. | Derry Depot, . SET: 
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CAKE. 


Sue’s Wedding. 


One pound sugar, one pound butter, twelve well beaten eggs, oa 
two pounds raisins, two pounds currants, one pound citron, one = 
grated nutmeg, one tablespoonful lemon juice. Mix all the fruit 
_ with one pound of flour. Beat thoroughly and bake four hours 
ina moderately hot oven. This makes two large loaves and will 


Ai ee: 
- ~— “ 
? 


be good for years. " 
Sunshine. 
Yolks of five eggs, one cup of butter, one cup of sugar, one 
half cup of milk, one half teaspoonful cream tartar, one fourth “a8 
teaspoonful soda, one and one half cups flour. Res. 
Chocolate. 


Dissolve two squares of chocolate with two and one half table- 
spoonfuls sugar and one tablespoonful of milk. Set this over the 
steam of the kettle. Beat to a cream oue fourth cup butter 
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ee 


LH. PILLSBURY &SON 


-~sDEALERS IN*>-- 


CAR PETS. 


Hemp, Wool, Gotton, Fibre and Straw. OIL CLOTHS,—Table, 


and Floor, Shelf and Stair. 
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Parlor and Chamber Suites, Matresses, and Springs, Bay State 
Stoves and Ranges, Crockery, ‘Tin and Agateware. 
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two thirds cup sugar, two eggs. Add the chocolate, one fourth 
cup milk, one half teaspoonful cream tartar, one fourth teaspoonful 
soda, one teaspoonful vanilla, one half teaspoonful cloves, one 
cup of flour. 

Blueberry, 

One egg, one cup sugar, one half cup butter, two thirds cup 
milk, two cups flour, one teaspoonful cream tartar, one half tea- 
spoonful soda. one cup berries. 

Dominoes. 

Bake any sponge cake in thin sheets and when cold cut into 
small oblong pieces. Ice the top and sides. When hard, draw 
lines, make dots with a brush dipped in melted chocolate. For 
children’s parties. 


Chocolate Marble. 


‘Two cups sugar, one-half cup butter, one of sweet milk, two eggs, 
two and one half cups flour, one teaspooonful soda, two of cream 
tartar; dissolve two blocks chocolate in a little boiling water, add 
one-half cup sugar, two tablespoonfuls of the dough. Flavor 
separately. 


Watches, Ciocks, | DP. A. J. oAWYER, 
Jewelry, SHVOrWHE) BE TIS T 


ff Our stock this fali is larger 
eet and prices as low as in the city. } 
: Wateh repairing a specialty. The Kennard, Room 436, 


W.P. MYERS, Jeweler, 
Derry Depot, N. H. 


- 


Manchester, - - - . Ni#H. 


CHIN YORT, Jj. s. clark Optician; 


CHINESE LAUNDRY #¥e5 Tested Free 


‘ire Proof Safes for Sale. 


: ees? Office, 1096 Elm St. Room te 
DERRY DEPOT, - WH. Manchester, N. H. 
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q FACTS. | aa 
a | Facts Worth Knowing. ; ae 
‘Yhere are 2,754 languages. | itt 
America was discovered in 1492. m. 
i A square mile contains 640 acres. y 
__. Envelopes were first used in 1839. . 
__. ‘Pelescopes were invented in 1590. 
¥ A barrel of rice weighs 600 pounds. 
‘¢ A barrel of flour weighs 196 pounds. 
eS A barrel of pork weighs 200 pounds. 
3 A firkin of butter weighs 56 pounds. 
: The first steel pen was made in 1830. 
: A span is ten and seven-eighths inches. 
A hand (horse measure) is four inches. 
Watches were first constructed in 1476. 
‘The first iron steamship was built in 1830. 
‘The first lucifer match was made in 1829. 
i Gold was discovered in California in 1848. ‘aa 
The first horse railroad was built in 1826-27. - ee 
3 The average human life is thirty-one years. ee 
q Coaches were first used in England in 1569. | =. Re: 
-——s- Modern needles first came into use in 1545. | "aids ee alee 
Bt Space has a temperature of 200 degrees below zero. . Ber 
a erosene was first used for lighting purposes in 1826. | Se 
Bee ‘The first newspaper was published in England in 1588. be 
a The first newspaper advertisement appeared in 1652. er 
ee Robert Bonner refused $100,000 for the famous trotting horse, 
Until 1776 cotton spinning was performed by the hand spinning 
wheel. a 
Measure 209 feet on each side and you will have a square acre 
within an inch. Neg? Sis 


The first sewing machine was patented by Elias Howe, is 
mrreke4Q, ; ; 
The first steam engine on this contin 
England in 1753. . 
cae The first knives were used in England, and the first wheeled 
carriages in France in 1559. : | — 
"The national colors of the United States were adopted — 


Congress in 1777: . ee 
"Phe cost of coal burned by an ocean steamer on a trip 

average $1 ay acs eee 
a iteat he sun 
only one two-bil 


ent was brought from ‘4 
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Dried Apple. . 


(Excellent.) Soak two cups dried apples over night. In the 
morning pour off the water. Put three cups of molasses over the 
fire, and when hot throw in the apples and let them simmer half 
an hour, and when cool add three fourths cup shortening, two | 
eggs, one nutmeg, one and one half*teaspoonfuls of cinnamon, 
one and one half teaspoonfuls cloves, one teaspoonful. soda dis- 
solved in warm water, flour enough to make a stiff batter. 


Pork. 
One pound pork chopped fine, one cup sugar, One cup molas- 
ses, one half pint hot water, one pound raisins, one pound currants, 
two teaspoonfuls of soda, spice to taste, flour enough to make a 


stiff batter. 
Chicago. 


One cup sugar, three fourths cup butter, two eggs, one and one 
half cups flour, two. teaspoonfuls baking powder, one teaspoonful 


ABBOTT. DAVIS & COoO.., 
Livery, Boarding, Sale and Exchange Stable. Barge, Hack and 
Hearse Work.. Builders, Dealers and Jobbers in Light 
and Heavy Carriages.  Sleighs, Harnesses, 
Robes, Whips and Blankets. Horse- © 
shoeing and General Jobbing. 
OPP. PASSENGER STATION, DERRY DEPOT, N. H, 


t 
} 


Clark M.Bailey, 
Wholesnle dealer in | |. il Adams, M ]}. - 


Paper, Tinand Woodenware 


—+9<po~<G >> --— 
Agate and Granite Iron Ware, Lamp 
Goods, Matches.T able Cutlery, Derry Depot 
b] 
294 Central Street, JV. 


MANCHESTER, - - N.H. 
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a lemon essence. Bake in four layers, when cold put between 
the layers preserved strawberries, then pour over the strawber- 
ries one half teacup of whipped cream, sweetened and flavored 
with 1@mon or vanilla. Other preserved fruit may be used. 


i Orange Frosting. 4 
= « 
Whites of two eggs, juice and grated rind of one orange, sugar 

ugh to make quite stiff. This is frosting enough for two large, 


Be - 4 loaves. 
Po | Gelatin Frosting. & 


rie teaspoonful gelatin soaked in a tablespoonful of cold 

| Fwater. When the gelatin is soft, add one tablespoonful of hot 

water. Stir, let stand a mimite, then add one cup of powdered | 
sugar and beat while warm till white and light. Flavor to taste. — ay r 


é Chocolate Frosting. - * 


Res One half cup sugar, fill the cup full of grated chocolate, then 
aa add ‘enough milk to dissolve it. Boil till it thickens. 


Yellow aoe: Gee 


vc of of one egg, one half teaspoonful vanilla, one cup seeds . 
. Mix all se. Ae and beat hard for five minutes. «. 
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Chocolate Frosting. 


One fourth of a cake of chocolate grated, one half cup new 
milk, one tablespoonful corn starch. Mix together and boil two 
minutes, add one ahd one half cups sugar. Spread between the 
cakes and on top. 


Sugar CooRies. | * 


Two thirds cup butter, one cup sugar, one half cup sweet milk, 
one egg, one teaspoonful soda, two teaspoonfuls cream tartar, two 
teaspoonfuls caraway seeds, four cups flour. 


Hermits. 


Three eggs, one and one half cups brown sugar, one half cup 
butter, One cup currants, one teaspoonful soda, one teaspoonful ® — 
spice of all kinds, two tablespoonfuls sour milk. When baked 
sprinkle with white sugar. Roll thin. | ; 


- 


Vinegar Cookies. 


One cup molasses, one half cup sugar, one tablespoonful ginger, 
one tablespoonful vinegar, one and one half teaspoonfuls soda, 
one egg, salt. Bring molasses to a boil, add soda then egg and ~ 
sugar then ginger and vinegar, flour to roll thin. 


Ginger Snaps. « 


Two cups molasses, two teaspoonfuls soda in -molasses till it 
foams, one cup sugar, one cup lard and butter, one cup water, | 
two teaspoonfuls ginger, two teaspoonfuls cinnamon, salt. Roll 
as soft as possible. 2 


Se 


th 
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~{ 
Soft Gingerbread. — 


delicious soft gingerbread is made by pouring on a piece of 
er the size of a walnut, a half teacup of hot water, adding 
r ithe butter is well melted, one “cup of anolasses, one tea- 
¢ onful of soda, one teaspoonful of ginger, and sifted flour to 
ake a thin batter. Bake @ flat tins, in a slow oven. Tt is. very: == 
eaten warm with butter. Flour enough to roll. 


Hard Gingerbread, 
three eggs, one teaspoon- 


: cup of butter, two cups of sugar, t 
Season *with ginger 


: ‘crearh ta tartar, one half teaspoonful soda. 
nutnteg. Flour enough to roll. 


Cocoanut Cookies. 


eS on cup pigar, one half cup butter, one tables poonful milk, 
p cocoanut, one egg, one halt teaspoonful, soda, one tea 


: nets cream tartar. 


ee 


is A GOOD ‘COOK is a great Rectan ina eS, mee 
ey GOOD. BLANKET is a greater comfort, even though 


} it is a Horse Blanket, and 
A GOOD PLACE to buy one is 33 
; .  -KERWIN’S HARNESS STORE, Y e 
juakters for Harnesses. of every description at Jobbers’ Prices. 


: ¢ re you buy anything | in this line, it will pay you to visit this store, . 
: examine goods and get prices. ». , 


TORE, 45 West Central St., ana ar 


4 posite Cavanaugh Bros. a= ue 
wr, 


lass. ; 


389 ‘Essex Street, Lawrence, “Ribas. 


I ancl for the celebrated Straus Cut Glass, which re- 
Eom igg the six highest awards at the World’s Fairs, 
Za 


w line of Banquet, Lamps awaitingspublic inspection. 
g latest noyelties in Sterling Silver. and Plated Ware. 
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Vanilla Cakes. 


One cup sugar, one cup butter, four cups flour, two eggs, two 
teaspoontuls vanilla, one teaspoonful of soda. Rub the butter 
into the flour. Beat the eggs and sugar together, add the vanilla, 
then add the soda dissolved ina little water. Roll thin and cut 
like cookies. % 

Ladies’ Fingers. — 

One cup sugar, one egg, one half cup butter beaten together, 
one fourth cup milk, one pint flour, one teaspoonful cream tartar, 


one half teaspoonful soda, one teaspoonful vanilla. Cut in strips, — 


rollin sugar. Bake in quick oven. 


ae Soft Molasses Cookies. 

One cup molasses, one half cup sugar, one third cup melted 
butter, one well beaten egg, one teaspoonful soda, three and one 
half cups flour, all kinds of spices. Mix the soda in one tea- 
spoonful of boiling water and stir into the molasses; add butter, 


Fy OLIDAY GOODS. 


= oe @ © 222s 22e28232 2 


- 


We have the finest line in the city, consisting of Fine 
Stationery, Gold Pens and Pencils, Albums, Bibles, Let- 
ter Cases. Pocket Books, Gitt Books, Booklets, arid a 
variety of Art Novelties toc numerous to mention. 


TR ER ea ee 


An Elegant Stock of Engravings, Etchings, Water Col- 
or Paintings, Ete., constantly on hand. 
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Ceo. W. Colburn & Co., 


281 ESSEX STREET, - : LAWRENCE, MASS, 


Practical Gilders and Picture Frame Makers. oie 
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E a part of the flour, the sugar and the rest of ‘ 


eggs, salt and spice, 
_ flour. Break off small pieces an 
into sugar and place in the tin two inches apart. 


‘ Raised Doughnuts. fh 


One quart flour, one third cake yeast, one half cup sugar, small 
| nful salt, mix not very stiff with new milk, let rise over 
_ Fry for breakfast ‘n hot lard, Mould as little as possible. 


d roll round in the hands, drop 
Bake quickly. 


Doughnuts. 


one cup milk (sweet), one teaspoon- 


cup sugar, one egg, 
cream tartar, salt, little nutmeg, flour 


oda two teaspoonfuls 


to roll out sthooth. 


on 
‘and one half cups sour milk, one egg; 0 
ne teaspoontul soda, flour to make a stiff batter. 


one tablespoonful 
Drop 


Cookies. Bt 
one cup butter, two eggs, two large a 


hal cup brown sugar, 
two teaspoonfuls cream 


: Is milk, ‘one teaspoonful soda, 
: taste, flour to make them stiff. 
; I PY, 


ta ‘Molasses Cookies. 
One cu sugar, one cup molasses, one cup er and butter 
ed, two eggs, one teaspoonful ginger, one tablespoonful of 
a, ‘one tablespoonfil vinegar. Dissolve soda in warm watel, 
vinegar to the soda, lét it foam well then add to dough. 


/ 
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PUDDINGS, . s ad q 
| | o 3 . 
Baltimore, Pa 

One cup sugar, one cup molasses, two Rips sweet milk, Bie E 

half cup butter, one cup chopped raisins, salt, two teaspoonfuls- a 

es, spice to taste. Stir ‘stiff enough to drop a spoon, — 
*°eam two and one half hours. 2 ; 

4 _ Sauce.—One half cup boiling milk, into it stir one ess well 


beaten, one cup sugar. Flavor with vanilla. 


Suet. 


‘Two and one half cups flour, one teaspoonful soda, one half tea- p. 
spoontul salt, one salt spoon cinnamon. one half salt spoon ‘ 
al nutmeg, one cup chopped beef suet, one cup — raisins, one 

cup milk, one cup molasses. Mix the flour, salt and soda to- 
gether, add the chopped suet, and raisins, then the milk and 4q 
molasses. Steam in a mould three or four hours or in opr: one ae fg 
hour. 4 


Indian, No. 1. 


Heat one quart of new milk, one half cup Indian meal, wet 
with a little cold milk and stir into the boiling milk, and one half 
cup of molasses, one half cup sugar, salt, one teaspoonful ground 
_ ginger andsame of cinnamon. Have four large sweet apples 

- pared and quartered and add with a small piece of butter. 
3 Remove from the fire and stir in one well beaten egg, pour into a 
2 cha » well buttered dish — bake i in a steady heat four or five hours. 
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Indian No. 2. | 


One cup Indian meal, one cup molasses, two tablespoonfuls. 
melted butter, one teaspoonful™ esalt, stir into one quart 
new milk. When it thickens pour into a well buttered _ 
pudding dish and set into the oven- meere™ it has baked 
an hour add one pint cold milk. Bake three or more hours 


“and serve with whipped cream. 
& 
Peach. 


One cup pastry flour, one and one half tablespoonfuls butter, 
one half cup sugar, one fourth cup milk, little salt, one teaspoon- 
ful cream tartar, one half teaspoonful soda. ‘Take a pint of can- 
ned peaches, juice and fruit, place ‘1 bottom of a baking dish and 


- pour mixtire upon them and bake. Serve with sweet sauce. 


_ 
Prune, 
Heat one half pint of milk to boiling point, stir into this gradu- 
ally a littlé cold milk in which you have rubbed smooth a heap- 
ing tablespoon ful of corn starch, add sugar to taste, and three well 
beaten eggs. Let this come to a poil and add a cupful of stewed 
prunes with stones removed. Pour ‘nto a buttered pudding dish 
cand bake fifteen or twenty minutes. Serve with a hot sauce. 


| Orange. 
“ ee . . 

Three oranges, two ¢g35, one CUP sugar, onejquart milk one and 
one half tablespoonfuls cornstarch. Slice oranges and sprinkle 


with sugar. After the oranges stand a while, and the custard is 


cool, pour the custard over the oranges. 


* Rice. 


Put one half cup rice in one and one half cups cold water; let 

Gt swell on the stove, then put in one pint milk and let it come to 

a jelly but not cook down to much. Beat the yolks of three eggs 

with five spoonfuls of sugar, stir in while boiling. Put in a 

pudding dish and bake. ‘Then beat the whites of eggs to@ 

froth with five spoonfuls of sugar, spread over top and and put in 
the oven to brown. 


bs 


58 THE HOUSEKEEPER’S FRIEND. 


Chocolate. 


One quart of milk, one square chocolate, grate chocaleet jn 
milk, cook until dissolved. lake yolks of four eggs, five table 
spoonfuls sugar, able spoonfuls corn starch. Beat together 
and pour into milk, take off and flavor. Pour into a dish. Take 
the whites with o ip pulverized sugar, beat until stiff, 
pour on pudding. Bake in a slow oven twenty minutes. si 


G 


ary 3 | Fig. 


One cup molasses, one cup chopped suet, one cup milk, three 
and one fourth cups flour, two eggs, one teaspoonful soda, one tea- 
spoonful cassia, little nutmeg, one pint chopped | figs. Mix to- 
gether the molasses, suet, spice, and figs. Dissolve the soda with 
a tablespoonful hot water and mix with the milk, and add to the 
dther ingredients. Beat the eggs light and stir into the mixture, 
add flour and beat thoroughly. Steam five hours. Excellent, 


J ohnie’s Delight. 


Two cups chopped bread, one half cup molasses, one cup witistits, Re: 
one cup sweet milk, one egg, one hali ““poonful soda, one half - 
teaspoonful, cloves, one teaspoonful cir. namon, a pinch mace. and — 


salt. Steam two hours. : 
SAUCE.—Beat one half cup butter to»a cream, add one thes 2 
@ar, stir till white. Before serving pour-on one cup boiling 


ter. B 


Cottage. ig oe "s 


One egg, one cup sugar, two thirds cup milk, wo and one half ; 
tablespoonfuls butter, one tablespoonful cream tartar, one ae “4 a 
teaspoonful soda, salt and flavor. ees 


Corn Starch. 
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sae Blueberry. 
One cup sour milk, one teaspoonful soda, one quart berries, 
one cup of molasses, flour. Steam two bouss, Serve with sweet- 


ened cream, 


Banana Cream. 
sugar, Stir a heaping tablespoonful 


* Boil a pint of milk, one cup 
d add to the boiling liquid. Beat 


4 | cor starch ina cup of milk an 
ou an egg light and stir in. When all has come to a boil remove 


a from the fire and pour half the mixture into a glass pudding dish, 
Slice two large bananas, on top and then 
When firm, add another layer of 


a: let cool on the ice. 
-- pour on the rest of the custar. 
sliced bananas. Serve with powdered sugar. 


Be 


Tapioca. 
half quarts milk into a pail and set into some 
-watez on the stove, then add the yolks of two eggs and two thirds. 
fa cup of tapioca (which must be put to soak the night before,) 
three tablespoonfuls sugar, a little salt. Let cook until thick, then 
pour into the dish for the table. Frost the tops with the whites, 
brown in the oven, flaver. ‘ee 


Put one and one 


w 


« 

Cracker. 

oonfuls sugar, four crackers 
cup raisins, salt and nutmeg. 
aten to a froth, Place 
e half hour and brown, — 


ae ks of two eggs, two tablesp 
ground fine, one pint milk, one half 
Whites of two eggs and a little sugar be 
this on the pudding after it has baked on 


Queen. 


- One pint nice bread crumbs, one quart milk, one cup sugar, the 
_ yolks of four eggs, te 
the size of an egg. . Bake like a custard. When baked sprea 
over the top slices of jelly of any kind, and cover the wh a » wit 


= 


+* 
My 


‘the whites of t 
and the juice of the lemon. | os 


Nae Va meee! s 
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the grated rind of one lemon, a piece of butter 


SERMLTE iia 
he eggs beaten toa stiff froth, with one cup of sugar 
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English. 


One cup molasses, one half cup of butter, one Cup sweet milk, 
‘a teaspoontul of soda, teaspoonful of different spices, one cup of 
«hopped raisins, three and one half cups of flour. Steam two or 
three hours, 7 


‘ Berry Empress. 


‘Two cups milk, one egg, one half cup butter, one teaspoonful 
baking powder, flour to make a thin batter, Place a layer ina 
dish, cover with one quart berries, cover berries with sugar and 
bits of butter, then pour on the remaining batter. Bake one 
hour. Serve hot or cold. 


& Bird’s Nest. 


Pare and core siiglarg eapples, (being careful not to break them). 
Make a syrup of one quart of water and one cup of sugar; sim- 

€m the apples:in this until they are tender, but not so tender 
pirat they will keep their shape ; lay them in a pudding dish, 
and cover with a custard made with one quart of milk and 
three eggs, three teaspoonfuls of sugar. Bake until the custard 
is firm. _ May be eaten either cold or hot, and without sauce. aes 


Nice Plum. 


One quart of milk, one cup sugar, one cup raisins, three eggs, a 
little salt, spice and butter, six crackers rolled fine and stirred in. 
Bake slowly three hours. Serve with hot sauce. Good cold. 


Sauces. 
: wes ; 
oo No. 1.—One egg, one cup sugar, one cup hot water or milk. 
> No. 2.—One egg, one cup sugar, one teaspoonful vanilla. 
ae ~~ No. 3.—One half cup butter, one cup fine sugar, two table- 
Fi Soe rg 


a spoonfuls cream, flavor with vanilla and nutmeg. 

i ee No. 4.—One cup sugar, one half cup butter, beaten to a 
an sea x en add the yolk and white of one egg, beaten separately , 
~ flavor with a little lemon or vanilla. Set to cool. 


ab 
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Uses for Lemons. 


_ Do you want to know the name of one of the best all-round 
household doctors and certainly the cheapest that can be found 
in any country? It is Dr. Lemon. Yes, an ordinary, sour, yellow 
lemon, which you can buy at any grocery store for,a few cents.. 
Here are some ofthe things, according to the New York Herald,. 
Dr. Lemon will do for you if you will give him a chance : 

~ Squeeze him into a glass of water every morning and drink him 
with very little sugar. He will keep your stomach in the best of 
order and never let Mr. Dyspepsia, whom he hates cordially, get 
into it. — 


If you have dark hair and it seems to be falling out, cut off a 
slice of the doctor and rub him on yout scalp. He will stop that 
little trouble promptly. 


Squeeze him into a quart of milk and he will give you a mix-- 
ture to rub on your face night and morning and get a complexion: 
like a princess. 


Pour him into an equal quantity of glycerine and rub your 


hands with the mixture before going to bed. If you don't mind 


sleeping with gloves on, that is better still, and helps the doctor 
considerable in his task of whitening your hands. In the morn-. 
ing wash your hands thoroughly in warm waterand apply the doc- 
tor again pure, but only a few drops of him this time. 


If you have abad headache, cut Dr. Lemon into slices and rub- 
these along your temples. The pain will not be long disappear- 
ing—or at least in growing easier to bear. 


If a bee or insect stings you, clap a few drops of the doctor on 
on to the spot and you will fina yourself the better for it. 


If you have a troublesome corn, the doctor can be again put to 


good account by rubbing him on the toe after you have taken a — 


hot bath and cut away as much as possible of the troublesome in- 


truder. 
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Plain Pastry, for One Pie. 4 


One cup sifted pastry four, one fourth teaspoonful salt, one 4 
fourth teaspoonful baking powder, one heaping teaspoonful lard, - 4 
same of butter, cold water to make stiff. 


Peach. i 
Line a pie pan with a rich paste, halve and seed peaches a 
enough to fill the pan, then sprinkle over the pie two tablespoon- . 
fuls of flour. one cup of sugar or more, to suit the taste. Fill the 
pan with thick sweet cream and bake till done. 


Rhubarb. ‘ 4 
Line a plate with bottom crust, fillit with rhubarb cut up quite: 
fine, one cup sugar, a little nutmeg or cinnamon, sprinkle a little 


flour ontop. Cover with a rich crust. . a 


— x 


PS Cranberry. 


eek over and wash the cranberries, put them in a porcelain g 
kettle with a very little water, and cook until tender. ‘Then e 
_. press them through a strainer and sugar to make them very sweet. Zi 
Line a plate with a rich paste, fill with the cranberries, put on 
cross bars of paste and a strip on the edge and bake. 


Mince. — 
oj our pounds meat, six pounds apples, one pound pork,” two 
unds raisins, one quart molasses, one pint boiled cider, one’ 
ain cic er , two teaspoonfuls allspice, two teaspoonfuls cin- E 


. = Sy 
< = 
Sa 
. 
“a 


spoonfils. 
aspoontuls cloves, salt. 
i, 


+ 


half cup of sugar, one half 


PIES. 


Mock Mince. 


to suit the taste. ‘This niakes tyo pies. 
One cup currants, mashed, one egg; 
with one crust and frost. 


Banana. . 

Peel two bananas, press them through a i lasither. and add 
one pint milk, two tablespoonfuls sugar. Stir these well together 
then add a little salt, a teaspoonful of 


until perfectly smooth ; 
Bake in one crust ina 


lemon extract and two well beaten egs». 


moderate oven. ‘This quantity will make one pie. 


Squash, 


One coffee cup sifted squash, one half cup sugar, one egg, one 
cup milk, salt, and nutmeg. ‘Ihis makes one large pie. 


Everyone Says So 1M. D. Fife & Co., 


‘rhe Best | Dealers in 
CABINET PHOTOGRAPHS PIANOS. and ORGANS | 
ee eee ‘Chickering & Sons’ Pianos, Ma- 


FOR $3.00 PER DOZEN. son & Hamlin Pianos and Or- 
Examine our Show Case. 'gans, Ivers & Pond Pianos, ‘The ? 
Opera and Euterpe Pianos, and . ap 


REMEMBER THREE 3s 
| Meriill Pianos. 


Crayons and Pastels. __A large assortment from other ceiebrat- 
ed makers alwas in_ stock. Secondhand 


Willau aohtly. Pianos and Organs from $20 Up. 
| ‘few eg Block Room 10, up one flight. 

333. Essex St., Lawrence, Mass.’ 3 et TREET, 

anchester St anchester, N.-aee 


| Opp “aS 3 | 
DENTAL NS OTICE. ) a ELI ree ; 


A. W. HOWLAND, D. D. S. Sanborn & Laraba, x 
moran oreee-cee"~ MILLINERY PARLOR 


LAWRENC FICE, 267 Exsex St, | 
Every ‘Afternoon Except Wed nesday, 


PSA RES 
Special atigntion eigen toe ‘rown ana 864 Elm Stas Manchester, “a : 


oe 
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PSlander, add safCAA twOywell beaten eggs. Bake 


pjuice of one lemon, three eggs, (reserve the 
# frosting), one cup sugar. Dissolve one and 
sOnfuls corn starch in cold water, then pour on 


one and one half cups boiling water, pour onto the sugar and ees 
then into the tin. 


Sea Foam, 


Make a crust the same as for squash pie. Yolks of two eggs. 

: beaten with one half cup sugar and one half cup _ flour, 
stir into one pint sweet milk, when boiling hot turn this into the 
crust. Frost wits the whites ; flavor. Brown — 


Daniels & Downs, 


FRIVATE SCHOOL. 

Shorthand. ‘lypcwriting, Bookkeeping, Arithmetic, ete. The 
best place for a good business education. 

Actual business in all departments. Send for prospectus. 


6913 ELM eek, : - MANCHESTER, N. H. 


HC. WALLACE, ii 
"PHOTOGRAPHERS 
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Oe ye that which is. a ey 
let your soul delight itself in. 


G4 Hanover Street, fatness. ’ 
al lee iets. . $e se aa 
HESTER, - N. H. — “END EAS eer 
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MISCELLANEOUS. - 


The Housewife’s Table. ae 


~ Here is the list for the materials most commonly usé 
kitchen. ‘The spices are all ground : as 


aspoonful, one-fourth ounce. 
ful, one-fourth ounce. a 
generous measure, one- 


Ginger.—One heaping te 
Cinnamon.—One heaping teaspoon 
Alispice.—One heaping teaspoonful, 
arth ounce. 

Cloves.—One teaspoonful, slig 


a Nutmegs.—Five equal one ounce. “i 
nful, one-fourth ounce, Seeger R 


huly heaped, one-fourth ounce. 


 Pepper.—One heaping teaspoo 
Salt. —One teaspoonful, one-fourth ounce. ‘Ba 
-Mustard.—Two rounding téaspoonfuls, one-fourth ounce. oo 
Cream of tartar.—Two teaspoonfuls, slightly heaped, one-fourth is 


ounce. | 
Soda.-—One teaspoonful, slightly heaped, one-fourth ounce. 
Powdered -Sugar.— One tablespoonful, one-half ounce. 


Granulated Sugar.—One heaping tablespoonful. * three fourths 


a 5 
ounce. 

Baking Rowder.--One heaping 

Butter./One rounding teaspoon 


teaspoonful, one-fourth ounce. 
ful, one-half-ounce. 


Flour.—One rounding tablespoonful one-half ounce.» ait 
Tea —Three scant teaspoonfuls, one-fourth ounce. 2 ae 


|, one-half ounce. 


ae Coffee.— asted berry, one tablespoontu 
a Bread Crumbs, _-Grated, one cup, two Ounces, 
>. Stemmed - 13.-—One cup, six ounces. age 
_-Cleaned, one cup, Six ounces, 


English Cur 

Rice--=Qne ounces. : Jae Sie 
Indian Meal.—* HPF, SIX ONCCS. — ae 
Chopped Meat.—One sollidly packed cup, eight ounces 
Pastry Flour.——One cup, four ounces. Pig i 4 


Butter. One solidly packed cup, nine ounces. — 
. Sugar.—One cup, granulated, cight ounces. Ws 
st One quart flour, one pound. a ae a 
: Pwo cups butter, one pound. , 
One generous pint liquid, one pound. 


Two cups granulated sugar, one pound. | q 
pint solidly packed. finely chopped meat, one pound, — 
UI large tablespoonfuls make one-half gill. — ee 
One common sized tumbler holds one-half pint, oo ae S 


a One teacup holds one gill. 


DESSERTS. 


Orange Gelatine. 


- 


One fourth box gelatine, one pint hot water. When dissolved 
add one cup granulated sugar and juice of two oranges and one 
lemon. 


Charlotte Russe. pends: Z 


Soak one-half box gelatine in.water enovgh to cover it, for one 
. hour, then add enough hot water to dissolve it. Whip one pint. 
4 of cream, add two thirds cup sugar, and vyanilla to flavor. 
Pour in a dish lined with sponge cake. 


cc en, aha Flummery. 
One quart. blackberries sprinkled with powdered sugar ; add 


beaten whit& of three eggs with one half cup sugar, caste 
az _ over berries... ‘Se on ice until cold. fp 
es aa. <> 
ae as fener <"* : Tarts. 


* One cup shortening, part butter and part lard, rubbed into the 
= "flour, three tablespoonfuls water, one tablespoonful white sugar, 
. white of one egg, salt, flour enoughsto make stiff. 


Baked Custard. 


Fill tak cups, and grate over them . a ite: nut- 
ae ,; then place i in a deep pan, with warm water. - Bake ina 
moderate oyen until they are firm in the centre. 


=e 
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ar Cocoanut Drops. 


eat to a froth the whites of two eggs, and add gradually ony 

“small cup of sugar, one Cup of prepared cocoanut, and one spoon- % 

ful of four. Prepare the thin sheets as for kisses, and bake five ; Bs 
minutes in a quick oven. fy 

| Raspberry Shrub. ag 
| Three pints raspberries, one pint vinegar, soak over night; ae 
. then squeese out juice ; then to one pint of juice add one pint of ! *. 
sugar. Boil till thick enough. Bottle. Bes 
, ae Grape Marmalade. “ #3 
= -...Put,the Grapes ‘na stone pot, and set the pot into a kettle with 2 


e cold water ; set this on the fre and boil until the grapes will mash 


z easily ; stir them often, 
oS V'ake them up and strain through a sieve. 
eat allow a pint of sugar, and boil forty minutes. 


\ 


and jam with the bowl of the spoon. 
‘To a quart of the pulp 


j 


MISS McGRAIL, MISS M. F.HOGAN, 


eS, es ee 
LOCOS all oa Y 


> RINE-MILLINERY | ome r 
° _ 1007 Elm Street, WAS LUNBRS : 
MANCHESTER, - N. ae acaenienes <3 ts 
-Mouining Goods a Specialty, and loan- E ‘- ie 

re for funerals. Orders taken at residence | Te We Ee . . MASS. “a 


foc Mourning agrees 


ZENAS FOLGER, ruell, 
ESSEX ST. - LAWRENCE DENTIST. pe Se 
DEALER IN ee ee 
t Essex St eet, F. | 


Watches, Cocks eae LAWRENCE, = Allie 


—_——— nn 


O 
John sslate GE RGE CLAYTON 


q ‘wea id Sm ‘Manufacturer and Gilder, — 
Kitchen Furnishihg Goods. | All Kinds Oe aie ie 


Corner Essex and Hamphire Stre ets, | 204 Essex St., Lawrence, Mass. 
LAWRENCE, MASS. ) _ Wholesale and Retail Dealer in Mirrors: ne 
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Cranberry Jelly. 
> 


Add one teacup water to one quart berries and cook te 
ae minutes. Add two cups’ sugar, boil again for ten minutes 
a Rub through a colander and pour into moulds, 


ire , 

re Spiced Currants. 

ae 

me Seven pounds currants, four pounds of sugar, one pint of vine- 
3 gar (if of average strength), one tab ‘lespoonful of cloves, one tea- 


spoonful of allspice, one tablespoonful cinnamon. Give it. two 
hours or more slow boiling. 


Sweet Pickles. 


Seven pounds of fruit, two pounds of sugar, one quart of vine- 
gar, two ounces of cassia buds or cloves, 


PINKERTON ACADEMY. 


Incorporated 1814. 


a Excellent Location, Fine Buildings, 
| Pleasant Surroundings. 


— —_ 


Perfect arrangement for lighting, heating and ventilating,. in 


aay ge room. Also well supplied with | ‘brary, Charts, Apparatus, 
Rt, ” Minerals, Instruments, and all Modern Requisites for a First 
Class Academy. : 


Has anAble Corps of Instructors 


: ~Hitprera Hatt, under the supervision of the Trustees Is a 
3 ay Genirable boarding place for the students. 


‘2 
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Be ene Pickled Peaches. | Bie ee 

J aye Sep ae 

Jne-half peck peaches, two pounds brown, sugar, one ounce 5 

ick cinnamon, one pint vinegar. Boil sugar and vinegar togeth-* | 33 
er twenty minutes. Put peaches in hot water for an instant, and =. 
on taking them out rub the fur off with a coarse towel ; now stick | = 
Acs 

four cloves in each peach, then put them in the syrup and boil be 


until tender. 


oo | Buck a Buck. | z 

aa cer . ; , 

ae One peck green tomatoes, one-half peck ripe tomatoes, eight 
arge cabbage, chop very fine ; sprinkle 


large onions, one-fourth | 
on one cup salt and let stand over night. In morning drain, put 


on stove with two quarts vinegar ; boil briskly two hours, chop 
one pepper fine, two Ibs. sugar, two tablespoonfuls celery seed 
and one tablespoon each of ginger, mace, cinnamon, black pep- 


per and allspice. Cook a few minutes, 


Spiced Currants. Ye ee 2Ph oe 


a” 


> 
* 
ae > - 
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Six pounds currants, 
es and two te 


four pounds sugar one pint vinegar, two 


a teaspoonfuls clov aspoonfuls cimnamon. 


Citron Pickle. 


rn into such pieces as you like ; boil in water 
of alum, until tender, then drain; boil to- A 
uarts of vinegar, four pounds of 3 


Pare and cut citro 
with a very small piece 


m, gether for ten minutes three q 
E sugar and one-fourth pound of cassia buds ; put the citron inand 
boil five minutes. | ed oe 
«ee gk 
o. ‘ Ps a 


=. or 4 
Chili Sauce. | - 2 St} aed Pea. 


slice them and let ~ 


ike 


m SYOy-. | 
oe “) Scald and peel one p 
them drain for one hour a 


= 


a 


eck of ripe tomatoes, 
nd then put them in a kettl 
same quantity of sugar, one table, — 
tablespoonfuls of salt and more sae : — 


2a 


Z one-half cups vinegar, 


= hea ‘ 
ful of all kinds of spice, two 


> 
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if needed ; two good sized onions cut up pretty fine, the 
two red peppers, or one-half teaspoonful cayenne, mo: 
hike ; cook moderately for an hour. S 


Ate 


Piccalilli. 


One peck green tomatoes, sliced or chopped, one cup salt, six 

peppers, six onions, two cups sugar, one tablespoonful each of 

; clove, cinnamon, allspice and ginger; cover with vinegar and 
= * cook until done. 


oe 7 3 Pickled Blueberries. 

me x 

ie Nearly fill a jar with ripe berries and then fill up with good. mo- 
% “ lasses ; cover, and set away, and in a few weeks they will be~ 


ready for use. | q 


a Ve ix 
= = 
ae e 
3 Molasses Candy. . ae 
= Two cups of molasses, one of white sugar, one tablespoonful of ot 

s vinegar, a small piece of butter. Boil from twenty minutes to halt i 

“ an ry it by dropping a little into cold water; if it hard- Pe 
I ~. bd . 7 vi a : . - ’ i 
ie ens, s ready to cool. Dour into a flat, buttered dish, and, - aie 
; as 


when._cool, work it with the hands. 


Molasses Candy No. 2. 


butter the size of an 


‘Two cups offmolasses, one of sugar, 
Pull when done. 


egg, one tablespoonful of checkerberry. 
my 


Corn Balls. 


, and on account of the flavor of the molasses 
, the are made with molasses candy 
soft bo led. A sufficient quantity of tresh popped corn is put 
candy poured into it. While sull 
ar adhere, then lift out a large- 
rest and 9° 


- 


eaper ones 


warm, Stl 
spoonful an 
put them to harden in a cool plac 


Peanut Candy. 


first prepare-the nuts cing off the 


covers them. ‘Then boil two cups 
of molasses, one of brown sugar, a piece of butter the size of a 
nal x, and a tablespoonful vinegar. Boil until nearly brittle, 
he peanuts in a buttered pan, pour the candy over then’, 


To make peanut candy, 
shells and the brown skin that 


Para! %, 
a. eT 
ed = 

y es a 
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) squares or bars, ae FS . «4 i « Pr? ~~ . 
ys . “, ei r 3*>. oe, 
| - 2 


Chocolate Creams. 


‘Take two cups of granulated or pulverized sugar, ha 
cream—milk will do, but it needs cream to perfect them; i 
just five minutes from the time it begins to boil, not frowt al 
the time you put it on the stove. After taking from the 

ae _ stove stir till it is stiff; flavor it with vanilla, then drop on a but- 
tered plate and let it remain there till it is cold. In the mean- 
time have a cake of chocolate broken in little pieces in a bowl; 


bie have some water boiling in the teakettle ; set the bowl over it; ) 
‘ss the chocolate will soon melt ; then take a fork and roll the drups- @ 
4 


in the melted chocolate and put back on the plate to a = 
Observe the directions carefully, and you cannot fail to be ple | 
a the result. 


z | Sugared or Crystallized Pop Corn. 7 a 
~ Put into an iron kettle one tablespoonful butter, three table- 98 
spoonfuls of water and one teacupful of whige sugar; — boil 

a until ready to candy; then throw in three quarts of corn nicely 

re popped ; stir briskly until the candy is evenly distributed over the 4g 
im corn; set the kettle from the fire, and stir until it is cooled a little q 


og and you have each grain separate and crystalized with the sugar, 
ae Care should be taken not to have too hot a fire, lest you. scorch 
pace the corn when crystalizing. Nuts of any kind prepared in_ this 
: way are delicious. ; 


nt 
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FACTS FOR HOUSEKEEPERS. 


Applying kerosene with a rag when you are about to put stoves 


awav for the summer will prevent them from rusting. 


in the last water in which clothes 


A teaspoonful of borax put 
prisingly. Use powdered borax. 


are rinsed will whiten them sur 
To CLEANSE NEW 5STOVI FuRNItURE.— Boil skim milk in the 


pots, kettles, pans, etc.. and then wash in good soap suds. 


To REMOVE GRASS STAINS.— Molasses will remove the grass 
stains so often found on the summer clothing of children. Rub 
the molasses as if it were soap on the stained place and then wash 
the garment in ordinaty fashion, ‘The unsightly stains will have 
been removed without injury to the fabric. 

SomME Lirrle LHINGS OF VaLur.—Strong, clear coffee 1s an ex- 
cellent substitute for brandy in fruit cake or mince ples. 

- Canned currants are a good substitute for cider in mince pies. 


When you can fruits save all your leavings of syrups ; bottle 


them for your mince pie meat in the fall. 


Orange peel, when very fresh, chepped very fine and boiled in 
just water enough to cover, until quite soft, then simmered a long 
time in equal quantities of sugar, makes a very nice favoring for 
mince pie meat. 
WASHING BLANKETS.—One Cup porax disolved, ametb. barsoap ; 
cover the blankets wit tepid water adding the above preparation 
before putting in the blankets ; Jetythem stand over 
it through the wringer two OF three times, rinse twice 
sufficient for two 


to the water 
night, then | 
to the last water add a little bhieing. ‘This is 
pairs of large blankets. 
HiccouGits. —Hiccoughs can be immediately relieved by ad- 
ministering a lump of sugar wet with vinegar. 
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| J CuRE FOR HoarseNgess.—Bake a lemon or sour orange fortwen- 

; e ty minutes in a moderate oven ; then open it at one end, and dig 

out the inside, which sweeten with sugar or molasses, and eat. 


This will cure hoarseness and remove pressure from the lungs. 


4 


Burxs.—Wet saleratus and spread on a cloth ; bind this around 
the burnt part, and, in few hours, it will be nearly well, unless the 
burn is very deep, in which case the saleratus should be removed : 
and after being removed the burn should be covered with a piece 
of old linen on which has been rubbed a little mutton tallow or 


oo 
} 


Mes el 
¢ el, 


sweet oil. 


oe PEN a me 
oe 


7 
a For INcrowinc Natis.— Heat a little tallow very hot in a a 
“a4 spoon, and pour it on the sore place ; there will be but little pain if a 
a the tallow is perfectly heated. If very bad it may be nccessary to P i 
E repeat. ‘ ea 


Vo Cure A Feton.—Soak the finger in hot ashes and water 
until the finger is parboiled ; then dip it in coal tar and wrap it up 
so as not to take cold. I have never known this to fail. : 


Remepy For Earacne.—The Journal of Health gives the 


following: ‘There is scarcely an ache to which children are sub- Z 
ject, so hard to bear and difficult to cure, as the earache. But 
there 1s a remedy never kngwn to fail. ‘Takea piece of cotton ‘ 


batting, put upon ita pinch of black pepper, gather it up and ti 
it, dip im sweet oil and insert in the ear, Put a flannel bandage 


over the head to keep it warm. It will give immediate relief. | ° 


To Curr Warts.--Take an Irish potato and cut a piece off aa 
the end and rub on the wart two or three times a day, cytting a ae 
slice from the potato each time used. Very often one potato is 


sufficient for the cure. 


Iw the healing of burns and scalds, where there is, danger. of 
contracting sears, rub the new skin several times a day with good 
sweet oil. Persist in the rubbing until the skin is soft and - 
_ flexible. 


Ir you ever endured the agony of a felon, you will appreciate 
the fact that it can be cured by woolen smoke. Place the woolen 
, rags under an inverted flower pot, and put coals upon them, or set 
 themon fire some other way, then hold the felon over the smoke, — 

and it will extract all the pain. bx 


